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THE Bricut LEAF Cook BooK 


INTRODUCTION 


We take pleasure in offering to the public our first 
Revised edition of the “Bright Leaf’? cook book. These 
recipes are not all original but all have been used and 
tested by Home Demonstration Club members. Many 
of these recipes are very old and have been handed down 
from one generation to another. We hope that this col- 
lection of recipes will help you in planning and serving 
each day a balanced food supply and in planning for 
home, church, school, and club parties and picnics. 


We wish to thank all those who so graciously con- 
tributed their recipes. 


COOKBOOK COMMITTEE 


Mrs. C. J. MoorkE, County Foods Leader 
Advisor 


Mrs. ONA P. HUMPHREY 
Home Economics Agent 


Mrs. T. L. ANTHONY Mrs. ROBERT D. RICHARDS 
Mrs. ELMER AYCOCK Mrs. JACK SPEIGHT 

Mrs. Moses DANIELS Mrs. MALLIE STOTT 

Mrs. DONALD H. KING Mrs. STEPHEN WATSON 
Mrs. SILAS LUCAS Mrs. J. RoY WILKERSON 


Mrs. SAM R. WILLIAMS 


Tue Brieut LEAF Cook BooK 





The Home Demonstration Club members of Wilson 
County, in recognition of and grateful appreciation for 
her leadership, guidance, patience, and understanding ; 
do lovingly dedicate this, our revised Bright Leaf Cook- 
book, to Mrs. Ona P. Humphrey, our Home Eoconomics 
Agent. 


Just as she has enriched our lives, always lending 
a helping hand in every activity, so will the lives of 
future generations be enriched as a result of her untir- 
ing efforts in our behalf. 
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COOKING METHODS 


Bake—To cook food in an oven by dry heat. 


Barbecue—To roast food slowly on a pit or framework or over coals 
in a trench, basting intermittently with a special sauce. 


Baste—To brush melted fat or other liquid over food while it is cook- 
ing. This prevents drying of the surface. 


Beat—To make a mixture smooth by using a regular brisk motion with 
spoon, egg beater, or electric mixer. 


Blend—To mix thoroughly two or more ingredients (usually with a 
spoon). 





Boil—To cook food in boiling water or liquid which is mostly water 
(at 212° F.) in which bubbles constantly rise to the surface and burst. 
Braise—To cook slowly in a covered utensil with liquid or steam. Less- 
tender cuts of meat may be browned slowly on all sides in a small amount of 
fat, seasoned, and water added. 


Bread—To coat with breadcrumbs. Food may be dipped in bread- 
crumbs alone or dipped in crumbs, then in beaten egg and milk, and then 
coated with breadcrumbs. 


Broil—To cook by direct heat, either under the heat of a broiler, over 
hot coals, or between two hot surfaces. 


The Brownings__Used for making gravy in the Carolina Low Country. 
Put 1 cup white sugar in a hot skillet. Stir constantly over fire until the 
sugar has caramelized dark brown. Add slowly 1 cup boiling water and 
stir until caramel is dissolved. When cold, pour liquid in bottle. The 
“browning” adds to flavor and attractiveness of gravies. 





Caramelize—To cook granulated sugar in a skillet over medium heat, 
stirring constantly, until sugar forms a golden-brown syrup. 


Chill— To cool in refrigerator or other cool place until cold. 


Chop—To cut into pieces, usually with a sharp knife or with kitchen 
shears. 

Cool—To let stand at room temperature until food is no longer warm to 
the touch. 

Cream—To work one or more foods until soft and creamy and thor- 
oughly mixed. Usually applies to shortening and sugar; work until no 
sugar grains are visible. 

Cube—To cut into small (about % inch) pieces. Usually applied to 
meats. 


Cut in—To use two knives or pastry blender to cut shortening into 
flour or cornmeal until meal or flour-coated particles are divided. 
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Devil—tTo season a food in such a way as to make it hot, as deviled eggs, 
ham, crab, etc. 


Dice-—To cut into small (about %4 inch) pieces. Usually applied to 
vegetables or fruits. 


Dissolve—To mix a dry substance with liquid until in solution. 
Dot—To place small bits of butter or margarine on a food. 
Dredge—To sprinkle or coat with flour or other fine ingredient. 


Escallop—To bake food, usually a mixture, with white sauce and topping 
of crumbs or crumbs and cheese in a baking dish or casserole. 


Flour—To coat with flour. 


Fold in—To combine two or more ingredients by passing a wire whip, 
spatula, or spoon down through mixture, across bottom, and turning mix- 
ture over slowly as spoon is brought to top of bowl. 


French fry—To fry in deep fat. 
Fry—To cook in hot fat. 


Glacé—To coat with a thin sugar syrup cooked to the cracked stage. 
When used for breads, the mixture may be uncooked or may be cooked 
a shorter time. 


Grate—To obtain small particles of food by rubbing it on a grater. 
Irradiate—To enrich with added Vitamin D. 


Knead—To work a food (usually bread) with the hands, using a fold- 
back and pressing forward motion. 


Lard—To place strips of fat through or lay strips of fat on top of lean 
meat or fish for flavor and to prevent drying. 


Marinate—To let food stand in an acid-oil mixture, usually French dress- 
ing. 


Melt—To liquefy by heat. 


Mince 





To cut into very small (about % inch) pieces. 


Pan broil—To cook in a hot skillet with very little fat. The fat is pour- 
ed off as it accumulates. 


Pan fry—To cook in skillet in a small amount of fat. 


Parboil—To cook in water until food is partially cooked, usually fol- 
lowed by another method of cooking. 


Parch—To brown by means of dry heat. 
Pare—To remove outer covering, as of apples, with a knife. 


Peel—To pull off outer coverings, as oranges or bananas. 
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Pit—To remove seeds. 


Poach—To cook in water just below the boiling point so that food will 
hold its shape during the cooking process. 


Pot roast—To cook larger cuts of meat with liquid added. 


Preheat—To turn on oven so that desired temperature will be reached 
before food is inserted for baking. 


Roast—To cook in oven by dry heat (usually applied to meats). 
Sautc—-To cook in small amount of fat. 


Scald—(1) to heat milk just below the boiling point; (2) to dip certain 
foods in boiling water before freezing them (also called blanching). 


Scaliop—To bake food. usually cut in pieces, in a sauce, and possibly 
topped with breadcrumbs. 


Score—To make shallow slits or gashes along the edges of meat cuts 
to prevent curling of meat in cooking process. 


Sear—To brown the surface of meat quickly over high heat. 


Simmer—To cook just below the boiling point. Bubbles never reach 
the surface of the liquid before collapsing. 


Skewer—To fasten with wooden or metal pins or skewers. 

Sliver—To cut long, thin pieces. 

Steep—To let stand in hot liquid. Container is usually covered. 
Stew—-To cook slowly in liquid kept below the boiling point. 
Stir—To mix food ingredients with a circular motion until well mixed. 
Toast—To brown by means of dry heat. 


Toss—To mix lightly. 


Whip—To beat rapidly to increase air and increase volume. 
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TABLE OF WEIGHTS AND MEASURES 


The recipes in this book call for standard measuring 
cups and spoons. A standard measuring cup equals % 
pint. All measurements given are level. 




















A few grains.._ __.___.._.Less than 4% teaspoon 
luteaspoon 8:20: Sees bo 1, tablespoon 

1 tablespoon____________ 3 teaspoons 

4 tablespoons _ be te WY cup 

jit 4 1b eee ee ee a ee page ee % cup 

5 % tablespoons. —_.—....% cup 

8 tablespoons——-———~— % cup 

16 tablespoons+ 22.) 74202 1°eup 

DCU D 22 3 Be ee ee pee es % pint 

2° Cupsis cs. TAS 1 pint (1 pound) 
2*pintsei:. Oe Ogee Parioee F< 1 quart (2 pounds) 
4"'quarts 2 2oett Seo ee 2s 1 gallon (8 pounds) 
S quartsie ee eee 1 peck 

SCDOCKS2 ot. pee oan 1 bushel 

16 ounces! SSP Seka 1 pound 

eid OUN COs. eee ee 2 tablespoons 


L6Sfuid ounces. == ee 1 pint (2 cups) 
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HANDY SUBSTITUTIONS 


It is always best to use the ingredient called for in the recipe, but 


many times it is necessary to make substitutions. For best results, use 
this table only when you do not have the ingredient called for in the recipe. 

















if Recipe Calls For You May Use 

1 square unsweetened chocolate___3 tablespoons cocoa plus 1 tablespoon 
butter or margarine 

2 large eggs le REMMI, Ble 5 cera 3 small eggs 

| ego2e PE to he ees 2 egg yolks (for custard) 

1 egg = ae Se ______2 egg yolks plus 1 tablespoon water 
(for cookies) 

1 cup sifted all-purpose fiour_____~_ 1 cup sifted cake flour plus 2 table- 
spoons 

1 cup sifted cake flour__ _______1 cup sifted all-purpose flour minus 
2 tablespoons 

Gre NONCY aise 8 ee ee % cup sugar plus 4 cup liquid 

1 eup fresh sweet milk____________ 14 cup evaporated milk plus % cup 
water 

1 cup fresh sweet milk_______ 3 to 5 tablespoons nonfat dry milk 
solids in 1 cup water 

m enup tresh sweet milk=... 22.2.2 1 cup sour milk plus % teaspoon 
soda (decrease baking powder 2 
teaspoons ) 

1 cup sour milk or buttermilk____~ 1 or 2 tablespoons lemon juice or 


1 


thickening. #2... - 22 ee 


vinegar with sweet milk to fill cup 
(let stand 5 minutes) 


cup brown sugar (firmly packed)__1 cup granulated sugar 


1 tablespoon quick-cooking tapioca, 
or 1 tablespoon cornstarch, or 2 
tablespoons flour 
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TEMPERATURES 


(All temperatures in this book are Fahrenheit) 


180°=simmering point 


212°=boiling point of water at sea level 


Ovens 
200°-250°=very slow 
300°=slow 
325°=moderately slow 
350°=moderate 
375°—moderately hot 
400°—hot 
450°-500°=very hot 


Over 500°—extremely hot 
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EQUIVALENTS 


Eggs 


& eggs=about 1 cup 
8-10 egg whites=1 cup 
12-15 egg yolks=1 cup 


Butter or Margarine 


2 tablespoons=1 ounce 
% cup=%4 pound=1 stick 
2 cups=1 pound 


Dairy 


1 cup milk=>% cup evaporated milk+ 4% cup water 

1 cup milk=4 tablespoons powdered whole milk+1 cup water 
1 cup cream=2 cups whipped cream 

4-5 cups grated cheese=1 pound 

1 cup cottage cheese=14 pound 

3 ounce package cream cheese—7 tablespoons 


Flour 


4 cups sifted all-purpose flour=1 pound 

1 cup sifted cake flour=1 cup all-purpose flour less 2 tablespoons 
3 cups corn meal=1 pound 

1 tablespoon cornstarch (for thickening)=2 tablespoons flour 


Miscellaneous 


1 orange=6-8 tablespoons juice 

1 lemon=3 tablespoons juice 

Grated rind 1 orange=about 1 tablespoon 
Grated rind 1 lemon=about 14%-2 teaspoons 
cup rice=% pound 

cup raw precooked rice=2 cups cooked rice 
cup raw converted rice=3-4 cups cooked rice 
cup raw long-grain rice=4 cups cooked rice 
cup noodles= 1%4 cups cooked noodles 

cup macaroni=2% cups cooked macaroni 
pound nuts=about 2 cups nut meats 

¥% pound chopped nuts=1 cup (scant) 

1 pound seedless raisins-=3 cups 
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BEVERAGES 


Chocolate Syrup 


(Wonderful to use in making chocolate milk for growing children and 
adults. ) 


4 squares (4 0z., unsweetened 1 cup molasses (syrup can 
chocolate or 14 cup cocoa be used) 
3%, cup boiling water 2 teaspoons vanilla 


Add chocolate to boiling water. Heat until chocolate is melted. Add mo- 
lasses or syrup. Bring to a boil. Cool. Add vanilla. About two tablespoons 
for one glass of milk, stirred in. Makes 1% cups syrup. 


Mrs. B. D. PITTMAN, Toisnot Club. 


Iced Chocolate 
Make chocolate or cocoa as usual. Cool and serve in tall glasses with chop- 
ped ice, topped with sweetened whip cream. 


DoroTHY WHEELER, ASsistant Home Agent 


Cocoa 


142 tablespoons cocoa 3 cups milk 
2 tablespoons sugar Few grains salt 
1 cup boiling water 
Mix sugar and cocoa well together. Add boiling water and boil for 3 min- 
utes or until dark and shiny. Add milk and stir until well mixed. Bring 
quickly to the boiling point. Remove from stove and beat with egg beater 
to keep skim from forming on top. Add salt. Serve while very hot. 


Mrs. H. F. GorortH, Peoples Chapel Club 


Coffee for Fifty 
1 pound coffee 6 to 8 quarts cold water 


Put coffee in coffee bag, tied loosely to allow for expansion. Put in kettle, 
cover with cold water and let stand several hours or overnight. Bring to 
boiling point 3 times, removing from heat each time boiling point is reached. 


Mrs. CHARLES Watson, Peoples Chapel Club 


Percolated Coffee 


1. Use 1 heaping tablespoon of coffee for each cup of water. 

Place coffee in the basket of the percolator. Pour cold water in the 

lower part. 

8 Let it percolate gently for 7 to 10 minutes. Coffee is clearer and milder 
in flavor if slowly percolated than if allowed to percolate rapidly. 

4. As soon as done, remove the section holding the ground as they ab- 
sorb flavor and aroma from the liquid. 


Lo 
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Eggnog 
(1 serving) 
1 egg or 2 egg yolks Nutmez 
22 cup milk (scalded) 2 drops vanilla 
1 teaspoon sugar Few grains salt 


Beat egg, add sugar and scalded milk. 
Add seasoning and mix well together. 
Chill and serve cold. Whipped cream may be added for variety. 


Sugar Syrup 


(For sweetening cold drinks) 


2 cups sugar 2 cups water 


Boil sugar and water together until sugar is complete dissolved. About 
five minutes. 

Pour into a clean, hot jar and cover tightly. 

This syrup may be kept in the refrigerator and used as needed. Larger 
or smaller amounts may be made. 


Iced Tea 


Rinse earthen teapot with boiling water. Place in the pot one teaspoon 


tea for each glass. Pour freshly boiling water over the leaves and allow 
stand for three to five minutes. Strain the tea immediately and cool as 


quickly as possible. Pour tea over ice just before it is to be served. Dainty 
thin slices of lemon, orange or sprigs of mint add to attractiveness of flavor 
and appearance. 


Mrs. ONA P. HUMPHREY, Home Demonstration Agent 


Russian Tea (Serves 20-25) No. 1 


14% cups sugar Juice of 1 lemon 
Rind of 1 orange Juice of 4 oranges 
5 cups water 114% tablespoons tea 
8 whole cloves 8 cups boiling water 


Boil together for 5 minutes sugar, 1 orange rind, cloves, and water—strain 


and cool. Place the tea leaves in an enamel or earthen ware pot, and pour 
over them the 8 cups of freshly boiling water. Steep 3 minutes, strain. Mix 
the tea, syrup and fruit juices. Keep hot until ready to serve. Do not boil. 


Mrs. FRANK BENTON, New Hope Club 


Russian Tea No. 2 (Serves 25) 


20 cups water 15 or 20 whole cloves 
Juice of one lemon 2 cups sugar 

4 slices of pineapple and juice Size 2 can pineapple juice 
Juice of 4 large oranges 2 small tea bags 


Steep 2 small tea bags in 4 cups of the water listed. Then add to rest of 


ingredients and heat all ingredients together, but do not boil. This tea is 
better if made the day before you use it. This will blend the flavors. 


Mrs. T. L. AnrHony, Lucama Club 
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Punch for 100 Servings 


6 cups water Juice of 2 dozen lemons 
6 cups sugar Juice of 2 dozen oranges 
4 quarts chilled grape juice 1% gallon strong tea 

6 quarts cold water 4 quarts gingerale 


Boil water and sugar for 10 minutes. Mix ingredients in order given. 
Chill and serve. 


Orange Soda (Serves 25) 


1 quart orange juice 1 pint vanilla ice cream 
1 quart ginger ale 


Mix orange juice and ginger ale and beat in ice cream. Serve immediately 
with cookies. 


Lime Sherbet 


1 package lime jello Rind of half a lemon 
1 cup boiling water Juice of 2 lemons 
1 cup sugar 1 quart milk 


Pinch of salt 


Dissolve one package of lime jello in one cup of boiling water, add 1 cup 
sugar, pinch of salt, rind of half lemon, juice of two lemons, and add quart 
of milk. (Curdles will disappear in freezing.) If cream is present on top of 
milk, beat and fold in. Place in refrigerator and beat twice while freezing. 
Fruit may be added to the above mixture if desired. Do not substitute gela- 
tine for Jello. 


Lemonade 
(Foundation Recipe) 
3, cup lemon juice 1144 cups sugar or 
414 cups water 1 cup sugar syrup 


Add lemon juice to sugar or syrup. Mix well. Add water. Chill. Pour 
over cracked ice. Garnish with mint or lemon or orange slices. This 


makes six glasses. ) 
Mrs. WALTER FINCH, Dunn’s Club 


Orange Ice 
1 cup sugar 1 cup water 


Combine sugar and water and boil until a thin syrup is formed. Dissolve 
1 envelope of plain gelatin in %% cup of cold water. Pour hot syrup over 
soaked gelatin. Let cool. mn , 

Add juice of 1 lemon (about % cup) and 2% cups orange juice. Pour into 
refrigerator tray and freeze to mush; then stir or beat with electric mixer. 
Finish freezing. | 

Canned pineapple juice can be substituted for the 1 cup of water in syrup 
and the 214 cups orange juice. Makes about 1 quart. 
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Lime ice 


1 cup boiling water 1 cup corn syrup (preferably 
1 package lime Jello white) 
1% cup sugar 
Mix boiling water, Jello and corn syrup. Stir in 4% cup of sugar while 
Jello mixture is still hot. Let cool. Then add juice of 2 lemons. Pour in 
slowly 1 quart whole milk. Freeze, stirring once or twice while mixture is 
soft. Makes around 1 quart. 


Punch (Serves 25) 


3 tablespoons tea leaves 6 oranges 

4 cups boiling water 6 lemons 

1% cups sugar 1 pint pineapple juice 

144 cups boiling water 2 teaspoons almond extract 

8 whole cloves 3 quarts ice water or ginger ale 


Steep tea in 4 cups boiling water 5 minutes, strain and cool. Make a syrup 
by boiling water, sugar, cloves, 1 orange, and 1 lemon peel for 5 minutes. 
Cool. Combine tea, syrup, and other ingredients except chilled water or 
ginger ale. Allow to stand one hour or until ready to serve. Add chilled 
water or ginger ale, and chipped ice. 

Mrs. J. T. BARNES, Black Creek Club 


Punch 
1 cup water 3 cups sugar 


Combine water and sugar and boil. When syrup is cool, pour in 1 quart 
lemon juice (2 dozen) and 1 pint of cold water to make a strong flavor. Add: 
12 pints “7 Up” and 8 pints ginger ale. 

Combine all this liquid thoroughly and pour over 2 quarts of fruit ice. 
More ice can be added as needed. Serves 50. 


Mrs. SILAs Lucas, Lucama Club. 


Spiced Orangeade 


1 cup cold water 1 cup orange juice 

16 whole cloves 2 tablespoons lemon juice 

1 inch stick cinnamon 1 pint cold or charged water 
Grated rind of % orange Crushed ice 

1% cup sugar 1 bottle ginger ale 


Mix 1 cup cold water, cloves, cinnamon and orange rind jn sauce pan. Sim- 
mer 5 minutes. Add sugar. Stir until dissolved. Boil 2 minutes. Cool— 
strain and add fruit juices. Just before serving add charged water or ginger 
ale and crushed ice. 

Mrs. N. L. HouTon, Sr., Stantonsburg Club. 


Fruit Drink 


1 cup fresh orange juice 1 cup water 
1 cup fresh grapefruit juice 1 quart ginger ale 
1 cup sugar 


Mix sugar and water and cook until a thin syrup is formed. Add to the 
syrup orange and grapefruit juice. When ready to serve add ginger ale. 


Mrs. CHARLES BoyxKIN, Lois Rainwater Club. 
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Light Fruit Punch 


2 quarts orange juice 1 quart ginger ale 
1 quart grapefruit juice 6 lemons 
1 quart pineapple juice 3 cups sugar 


Mix all ingredients except ginger ale. Chill—add ginger ale and cracked 
ice just before serving. Serves 30. 


OnA P. HuMPHREY, Home Demonstration Agent. 


Punch 


1 quart lime ice 1 quart ginger ale 
1 large can pineapple juice 


Pour pineapple juice over lime ice. Add ginger ale just before serving. 
Serves 20. Any ice can be used in place of the lime ice. 


Cranberry Punch, | 


1 quart cranberries Juice of 7 lemons 
Juice of 4 oranges 1 pint pineapple 
4 quarts boiling water Sugar 


Boil cranberries in half the water for 30 minutes, strain and measure. 
Dissolve % as much sugar as you have cranberry juice in the remaining 
boiling water. Chill both mixtures and combine. Add fruit juices and pine- 
apple, and serve with cracked ice. (Serves 40.) 


Cranberry Punch Il 
(Serves 25-35 punch cups full) 


6 cups cranberry juice cocktail 2 cups pineapple juice 
12 whole cloves 34 cup lemon juice 
2 sticks cinnamon 1 quart gingerale 


3 cups orange juice 
Simmer 2 cups of cranberry juice for 15 minutes with the spices which 
have been tied in a cheese cloth bag. Cool and remove spices. Combine all 
of the juices and pour over ice in a punch bowl. Finally add gingerale just 
before serving. 
NOTE—Sweetened tea, cider, or apple juice may be substituted for cran- 


berry juice in this recipe. 
N. OC. Extension Service. 


Wedding Punch 


1 gallon ice cold orange juice, 4 quarts vanilla ice cream, 
fresh or frozen very firm 

12 quarts ice cold ginger ale. 14 pint strained honey 
Keep bottle in refrigerator 
overnight 


No ice is used, but have all ingredients very cold. Place 2 quarts ice cream 
in punch bowl. Pour 6 tablespoons honey over ice cream. Pou wei SALLE 
orange juice over ice cream and add 6 quarts ginger ale asi stir. It is wise 
to have two bowls made up at a time—one in kitchen, one in dining room, to 
speed up service. Stir gently. When ice cream begins to Tee to top be sure 
to get a portion of fluffy mixture into each serving. Delicious and different. 


Serves 100. 7 
Ona P. HumpureEY, Home Economics Agent. 
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Spiced Cider (Serves 4) 


1 qt. sweet cider (apple juice) 12 whole cloves 
Y% cup sugar 8 whole allspice 
8 short pieces of stick cinnamon Pinch salt 


Mix all of the ingredients in pot and heat to boiling point. Let stand for 
several hours. Reheat, remove the whole spices and serve hot with cookies 
or cake. 

Mrs. THOMAS DANIEL, Lois Rainwater Club. 


Hot Spiced Grape Juice (Serves 8) 


Simmer gently for 15 minutes 2. nutmegs (cracked) 
1 qt. grape juice, canned or 1% sticks cinnamon 
frozen) Juice and rind of 1 lemon and 
2 cups boiling water 1 orange 


% cup sugar 
Strain, and reheat when ready to serve until hot. For a festive touch, float 
a lemon slice in each cup and top with a red cherry and small holly leaf. 
Mrs. Moses DANIELS, Lois Rainwater Club. 


Christmas Punch (Serves 20) 
(Rosy Red) 


1 46 oz. Hawaiian Punch 1 cup sugar 
2 cans apple juice (1 qt. cans.) Juice of 2 lemons 
1 pint bottle of Ocean Spray 
Cranberry Juice Cocktail 
Mix above ingredients. Freeze % of the amount and pour into the other 
half before serving. Makes 1 gallon. 


Mrs. JOEL ELvis, Faithful Homemaker’s 


Party Punch (Serves 75) 


4 oranges 4 lbs. sugar 
3 lemons 2 qts. boiling water 
2 oz. citric acid 3 qts. gingerale 


Juice lemons and oranges and grate rinds. Add citric acid and sugar to 
grated rinds. Add boiling water. Let stand until cool enough to strain. Add 
juice from lemons and oranges to this mixture. When ready to serve add 1 
quart mixture, 1 quart gingerale and 1 quart water. Color any desired color. 
Pour over crushed ice. 

Mrs. NoRMAN LAMM, Buckhorn Club. 


Low Cost Punch (Serves 25-35) 


2 oz. citric acid (from drug 1 quart hot water 
store) 6 oz. can orange concentrate 
7 cups sugar 2 cups pineapple juice 


Combine citirc acid, sugar and water, stir until dissolved, cool, then 
strain. Then add can of orange concentrate (frozen orange juice may be 
used) and pineapple juice. Use this mixture with equal quantities of water 
or gingerale. 


N. C. Extension Service. 
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Fruit Punch No. 1 


1 package lemon jello 1 small can frozen lemonade 
2 cups boiling water 2 cups sugar 
1 large can (46-0z.) pineapple 6 cups cold water 

juice 


Dissolve jello and sugar in boiling water. Add cold water, pineapple juice 
and lemonade. Serve cold or add your favorite ice. 
Mrs. Boyce WILLIAMS, Town Oreek Club 


Fruit Punch No. 2 
’ Kool-Aid, 1 gallon (5 packages) Pineapple Juice, 1 large can 
Frozen Fruit punch, % gallon Ginger Ale, 3 bottles 
Prepare Kool-Aid and freeze. Chip frozen Kool-Aid and frozen punch. Add 
juice and ginger ale. Serves 50. 
Rock Ridge Club 


Jello Punch 


1 package jello (any flavor) 6 cups cold water 
3 cups sugar 1 large can pineapple juice 
2 cups boiling water 1 small can frozen lemonade 


Dissolve jello and sugar in boiling water. Add cold water, pineapple juice 
and lemonade. Freeze about half of punch in milk cartons. Pour other half 
over frozen punch. 

Mrs. JOSEPH WEBB, Town Creek Club 


Cider Punch 


FOR 25 50 100 
Cider or Apple Juice ___ 2 quarts 1 gallon 2 gallons 
3” sticks of cinnamon... 2 4 8 
Whole cloves... 12 24 2 teaspoons 
Pineapple Juice... 1 No. 2 can 1 quart 2 quarts 
een re J UICR. a, 6 cups 3 quarts 6 quarts 
perion juice des. Se Ban Ree 2 cups 1 quart 2 quarts 
Crushed pineapple... 1 No. 2 can 1 No. 2% can 2 No. 2% cans 
Peer BLO ae ote t a 1% quarts 3 quarts 6 quarts 


Simmer 2 cups of the cider with spices in a saucepan about 15 minutes. 
Cool and remove spices. Chill juices until icy cold. Combine ingredients. 
Pour ‘into a punch bowl. Add a block of ice—for a fancy one, freeze water 
in a fluted gelatin mold. Garnish with thin slices of orange and maraschino 


cherry halves. 
State Cookbook 


Christmas Party Punch 
1-12 oz. can frozen orange juice 1% quarts water 
1-6 oz. can frozen lemonade 6 pints cranberry juice cocktail 
1 No. 2 can pineapple juice 
Add water to frozen juices as directed on cans. Mix all ingredients well. 


Serve in punch bowl over ice. Serves 50. 
Mrs. S. E. GrirFin, Toisnot Club 
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Happy Day Punch 


2 cups water 1-16 oz. bottle lemon-lime 
2 cups low calorie cranberry beverage 

juice 1 medium orange sliced, studded 
1 pkg. pre-sweetened cherry mix with whole cloves 


2 drops red food coloring 
Combine all ingredients, except carbonated beverages in bowl, chill. Add 
carbonated beverage just before serving. Yield 114 qts. of punch. This punch 
is good for weight watchers. 
Buckhorn Club 


Instant Russian Tea 


2 cups Tang 1% cup Instant Tea 
1 package Lemonade Mix 1% teaspoon cinnamon 
1 cup sugar 
Mix all ingredients together. Use 3 teaspoonsful for each cup. Add boiling 
water. 
Mrs. MOsES DANIELS, Lois Rainwater Club 


Instant Cocoa Mix 
1-8 quart box dry milk 1-6 oz. jar coffee-mate 
1-16 oz. box Nestle’s Quick 52 cups sugar 
Mix all ingredients in a gallon jar and store in air tight container. Fill 
cup half full of mix. Add hot water and stir. Add Marshmallaw if desired. 
Rock Ridge Club 


BREADS 


Bran Muffins 


1 cup bran 2 tablespoons lard 

1 cup flour 2 tablespoons sugar 

Y% teaspoon baking powder Enough butter milk for soft 
1% teaspoon salt batter 


‘Mix lard, sugar, salt, soda and milk. Stir until mixed. Add flour and 
bran. Bake in a 12 cup muffin pan. 
Mrs. RotANnD RAPER, Buckhorn OClubd. 


Old Fashioned Bran Muffins 


1 cup All-Bran % cup soft shortening 
% cup milk 1 cup sifted all purpose flour 
1 egg % cup sugar 


Combine all-bran and milk; let stand until most of the moisture is taken 
up. Add egg and shortening; beat well. Add flour and sugar to first mix- 
ture, stirring only until combined. Fill greased muffin pans % full. Bake 
in moderately hot oven (400°F.) about 30 minutes. Yield: 9 muffins, 2% 
inches in diameter. 


Blueberry Muffins 


2 cups sifted flour 3 tablespoons sugar 
3 teaspoons baking powder 1 egg, well beaten 
14 teaspoon salt 1 cup milk 

1 teaspoon grated lemon rind 1 cup blueberries 


4 tablespoons shortening 
Mix and sift flour, baking powder and salt. Cream shortening, add sugar 
and cream until fluffy. Stir in egg. Add rind. Add dry ingredients alter- 
nately with milk, beating well after each addition. Fold in blueberries. 
Bake in greased muffin pans in moderately hot oven, 425°, about 25 minutes. 


Makes 12 muffins. 
Mrs. DonaALp Kine, North Wilson Club. 


Cheese Muffins 


1 egg—beaten 1 cup flour 
2 tablespoons sugar 2 teaspoons baking powder 
14 cup cheddar cheese—put 14 teaspoon salt 


through the food grinder 2 tablespoons butter or 
Y% cup milk margarine, melted 
To the beaten egg, add the sugar, cheese and milk. Mix well. Fold in the 
flour sifted with the baking powder and salt. Last, add the melted butter 
and blend all thoroughly. Fill greased muffin tins % full. Bake at 400° for 


18-20 minutes. 
Mrs. ALICE BEDDINGFIELD, Stantonsburg Club. 
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Corn Meal Muffins 


1, cup shortening 1 cup flour 

% cup sugar % teaspoon salt 

1 egg 4 teaspoons baking powder 
1% cups milk 1 cup meal 


Cream shortening and sugar. Add egg, milk, and flour sifted with salt 
and baking powder. Add meal but stir only enough to mix. Bake at 425° F. 


for 30 minutes. Makes 1 dozen. 
Mrs. GEoRGE DEw, New Hope Club. 


Corn Bread, Mountain Style 


2 cups corn meal (coarse) 1 cup butter milk (or sour 
114%4 teaspoons salt milk with a little cream 
14 teaspoon soda 1 cup water 


Cook in dodgers at about 450° F. until thoroughly done. May be varied 
with eggs and made into muffins by adding 1 cup flour to each 2 cups meal, 
a little sugar and an egg. Use a dust more or less of soda according to sour- 


ness of milk. 
Mrs. SIDNEY GODWIN, Lamms Club. 


Fresh Corn Bread 


1 cup sifted flour 2 cups fresh sweet corn, cut 
1 teaspoon salt and scraped from cob or 

2 teaspoons baking powder canned whole corn kernels 
% cup shortening drained 


1 egg well beaten 


In using fresh corn press kernels against bowl to release some of milk 
in kernels. Sift flour with salt and baking powder. Cut in shortening until 
mixture is as fine as meal. Add corn, mixing thoroughly. Beat egg well 
and add to corn mixture, mixing thoroughly. Spread mixture in an 8-inch 
round layer pan or greased muffin pans. Bake in hot oven 425° F. for 30 
minutes. 

Mrs. R. L. Bryant, Faithful Homemakers Club. 


Quick Corn Bread 


1 egg 1 cup cold water 
1 teaspoon salt 2 cups corn meal 
2 teaspoons mixed flour 


Beat egg, add water, salt, sifted corn meal and flour. Mix thoroughly and 
drop teaspoonfuls of the mixture into deep hot fat and fry until light brown. 
Drain on brown paper or paper towel. Serve hot. 


Mrs. CLiaupius Aycock, Lucama Club. 
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Corn Bread Sticks, | 


2 cups corn meal 2 cups sour milk 
1 teaspoon soda 2 eggs, beaten 
14% teaspoons salt 2 tablespoons melted fat 


3 tablespoons sugar 


Sift dry ingredients together. Mix milk with beaten eggs and add to dry 
ingredients. Stir well together and add melted fat. Pour into a hot greased 
corn stick pan and bake in hot oven at 400° F. for 20-25 minutes. Makes 
24 pieces. 

Mrs. LAWTON NICHOLS, Bullocks Club. 


Corn Bread Sticks Il 


(This recipe won 1st premium at Wilson County Fair 1961) 


1 cup sifted meal Buttermilk (enough to wet 
3 teaspoons baking powder dry ingredients well) 

14 teaspoon soda about cup 

1 teaspoon salt 1 egg 


2 tablespoons oil and water 
to thin if desired 
Sift dry ingredients together. Pour in enough buttermilk to wet the mix- 
ture thoroughly. Add unbeaten egg and beat mixture well. Add oil and 
water, beat well to mix. Put into greased pans and place in a hot oven 
which has been preheated to 500° F. Keep heat at 500° F until browned as 
you like it. Medium brown may be best. With very fine meal it may be 
best to let it get dark brown. 
Mrs. T. L. ANTHONY, Lucama Club. 


Hush Puppies 


2 cups corn meal 1 cup buttermilk 

1 tablespoon flour 1 teaspoon salt 

1% teaspoon soda 3 tablespoons chopped onion 
1 whole egg (optional) 


1 teaspoon baking powder 


Mix all ingredients together. Add onion, then milk, last the beaten egg. 
Drop by spoonfuls into pan in which fish is being fried. (If no fish, then 
enough grease to cover them). Fry to golden brown and drain on paper. 

Josephus Daniels’ recipe sent in by 
Mrs. STEPHEN Watson, Lois Rainwater Club. 


Plain Waffles—No. 1 


3 eggs 314 cups sifted flour 
1 tablespoon sugar 3% cup wesson oil 
1 teaspoon salt 6 teaspoons baking powder 


1 pint sweet milk 


To well beaten yolks add the sugar and salt. Add the sweet milk. Sift 
the flour into the mixture and beat until smooth. Then add wesson oil. Beat 
the baking powder into batter and then carefully fold in well beaten egg 
whites. Keep batter light by not beating after the addition of egg whites. 


Bake in waffle iron. | 
Mrs. OnA P. HumpureY. Home Demonstration Agent. 
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Waffles—No. 2 


2 eges 14% cups milk 
2 cups flour ¥, cup fat (melted) 
2 tablespoons sugar 2 tablespoons baking powder 


1% teaspoon salt 


Break eggs in bowl and beat with a rotary beater. Stir in milk and flour 
that has been sifted with sugar and salt. Beat in melted fat. Just before 
dropping batter on hot iron fold in baking powder. Cook until iron stops 
steaming. (Measure flour before sifting.) 


Mrs. JAck SPEIGHT, Faithful Homemakers Club. 


Buttermilk Waffles 


3 cups bread flour 134 cups buttermilk 
1 teaspoon soda 2 eggs 
2 teaspoons baking powder 4 tablespoons butter 


Sift flour, measure and again sift with dry ingredients. Beat eggs and 
milk together. Combine the mixture and add melted butter. Heat waffle 
iron 6 to 8 minutes. Pour batter on the griddle and bake 2 to 3 minutes. 


Mrs. J. C. StronaoskI, Lois Rainwater Club. 


Sour Milk Waffles 


3 eggs 14 teaspoon grated nutmeg 
42 cup sugar 1% cups flour 

% cup sour milk % teaspoon soda 

% tablespoon melted lard 1% teaspoon cream of tartar 


% teaspoon salt 


Beat eggs until light. Add sugar, milk, and lard. Mix and sift dry in- 
gredients twice. Add dry ingredients to first mixture. Toss dough on floured 
board and roll to ¥% inch thickness. Shape and fry in deep fat. Drain on 
brown paper and dust with powdered sugar. 


Mrs. WILLIAM WHITEHEAD, JR., Dunn’s Club. 


Spoon Bread 


4 cups milk 4 eggs, well beaten 
1 cup corn meal 14% teaspoons salt 
2 tablespoons butter 1 teaspoon sugar 


1 teaspoon baking powder 


Scaid milk in double boiler. Gradually stir in corn meal and cook until 
thickened. Add butter, salt, sugar, and baking powder. Add hot mixture 
slowly to eggs, stirring constantly. Pour into greased 2 quart casserole. 
Bake in hot oven 30 to 40 minutes. Makes eight servings. 


Mrs. HENRY APPLEWHITE, Stantonsburg Club. 


Whole Wheat Biscuits 


Use all whole wheat or half whole wheat and half white flour in the baking 
powder biscuit recipe on the following page. 


Mrs. CHARLIE BOYKIN, Lois Rainwater Club. 
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Alabama Biscuits 


2 cups flour 1 yeast cake 

2 level teaspoons baking powder 1% cup warm water 
2 tablespoons sugar 3% cup milk 

3 tablespoons shortening % teaspoon salt 


Dissolve yeast in warm water, then mix with milk. Mix shortening with 
the dry ingredients, mix like biscuits, roll on floured board to about % inch 
thick. Cut and let stand 20 or 30 minutes. Bake at 425° F. until brown. 
I have used this recipe for 25 years and have enjoyed every batch of biscuits 
made by it. 
Mrs. HARL WADSWORTH, Daniel’s Chapel Club. 


Southern Spoon Bread 


1 teaspoon salt 1 tablespoon butter 
3 cups boiling water 2 eggs 
1 cup white corn meal 1% cup milk 


2 teaspoons baking powder 


Add salt to boiling water. Stir in corn meal; cook 1 minute. Add butter 
and cool. Beat egg yolks and stir in corn meal mixture thoroughly. Add 
milk and baking powder. Beat well. Fold in stiffly beaten egg whites. Pour 
into greased 1144 quart casserole. Bake in moderately hot oven (375° F.) for 
45 minutes. Serves 6. 

Mrs. E. M. Siits, Rock Ridge Club. 


Egg Bread 
2 eggs, well beaten 2 heaping teaspoons baking 
1 cup milk powder 
2 cups meal 2 cups water 


1 teaspoon salt 


Beat eggs well. Add milk, then dry ingredients, then water. Melt enough 
lard in pan in which bread is to be cooked in order to measure three table- 
spoons after melted. Then add this to batter and bake in hot oven for 30 


or 40 minutes. 
Mrs. T. G. BrapsHAw, Rock Ridge Club. 


Baking Powder Biscuits 
(Makes 18 small biscuits) 


2 cups enriched flour 3, teaspoon salt 
2 to 4 teaspoons baking powder 2 tablespoons fat 
2% to % cup sweet milk 


Sift the flour, salt, and baking powder together in a bowl. Cut in the fat 
until mixture looks like coarse meal. Add milk. Mix quickly with a fork 
to a soft dough and until all of the flour is dampened. Turn out on a floured 
board; knead lightly for a few seconds to smooth dough. Pat or roll to about 
4 inch thick. Cut witha floured biscuit cutter. Place in an ungreased pan 
and bake in a hot oven 450° F. for about 12 minutes. 
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Sour Milk Biscuits 


In above recipe use sour milk or buttermilk instead of sweet milk. Add 
14 teaspoon of soda to the recipe and use 1 teaspoon less baking powder. 


Biscuits Made of Self-Rising Flour 


Use same amount of flour, fat, and milk as in baking powder biscuit recipe. 
Salt and baking powder are in the flour. Buttermilk that is not too acid 
may be used without adding any soda. 


Cheese Biscuits—No. 1 


14 pound American cheese, 1% pound butter 
grated 1% pound flour (2 cups) 

Cream all together in cool place, roll about 4% inch thick and cut in desired 
shape. Dip tops in beaten whole egg. Sprinkle tops with ground or whole 
nuts and bake in moderate oven until brown. Sprinkle with salt and let 
stand few minutes before removing from pan. This quantity will make about 
seventy-five medium biscuits. 

Mrs. T. G. BrapsHaw. Rock Ridge Club. 


Cheese Biscuits—No. 2 


1 lb. sharp cheese 4 or 5 cups of cake flour (or 
3%, lb. margarine enough to press out of 
cookie press) 
% teaspoon red pepper (or to 
taste) 

Cream grated cheese and margarine until light and fluffy. Then add flour 
and red pepper (mixing by hand a little at the time.) Bake in moderate 
oven 350° or 325° until light brown (about 20 or 25 min.) Sift powdered 
sugar over biscuits. 


Cheese Straws—No. 1 


1 cup American cheese 1% teaspoon salt 

1 cup flour % teaspoon cayenne pepper 
1 teaspoon baking powder yY% teaspoon paprika 

2 tablespoons milk 1 egg 


Mix together the cheese, flour, baking powder, salt, cayenne pepper and 
paprika. Add beaten egg and mix well. Add milk enough to make stiff 
dough. Roll out to % inch thick on floured board. Cut into stripe 5 inches 
long and %4 inch wide. Bake in hot oven 450° F. for 10 minutes. Makes 
30 cheese straws. 

Mrs. D. W. Rose, Lucama Club. 


Cinnamon Buns 


Roll soda biscuit dough into 8 x 12 inch rectangle % inch thick. Spread 
soft butter, sprinkle with 1%, cup sugar mixed with % teaspoon cinnamon 
over dough. Roll as for jelly roll. Cut in slices. Place in greased pan with 
cut side down. Brown or maple sugar may be used instead of white sugar. 
Cook at 475° F. for 15 to 20 minutes. Makes 12 buns. 

Mrs. FLONIF GARDNER, Happy Homemakers Club. 
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Cinnamon Toast 


1. Spread hot toast with butter and sprinkle lightly with mixture of cin- 
namon and sugar. 


2. Mixture: %4 cup sugar and 1% teaspoon cinnamon. 


French Toast 
Mix together 1 egg, 1 cup milk, and % teaspoon salt. 
Dip slices of stale bread into mixture. 


Brown on both sides in a frying pan containing a small amount of fat. 
Serve hot with jelly or syrup. 


pep 


Finger Rolls 


Shape round biscuits and roll with one hand on part of board where there 
is no flour, until of desired length. Make smooth and of uniform size, and 
round at ends. 


Rolls 
1 yeast cake 1 cup warm milk 
1 tablespoon sugar 4 cups flour 
% cup shortening (Crisco) 3 eggs 
1 teaspoon salt 4 tablespoons sugar 


Put yeast and 1 tablespoon sugar in bowl (both will dissolve). Heat 1 cup 
milk to lukewarm, add to milk \% cup shortening, 4 tablespoons sugar, and 
1 teaspoon salt. Stir yeast and sugar until dissolved. Add eggs, slightly 
beaten, to yeast followed by milk with the shortening, sugar and salt. Add 
flour. Grease bowl, let rise to double in bulk. Press down, grease dough 
on top with melted butter. Cover and put in refrigerator for at least 6 hours 
before making rolls. 

Make out rolls, butter, and let rise to double in size. Bake at 450° to 475° 
F. until brown. 


Dough will keep several days. 


Clover Leaf Rolls 


Shape in tiny balls, brush edges with melted butter, place 3 in each section 
of greased muffin tins. 


Parker House Rolls 


When mixture is ready to shape, pat and roll out % inch thick, cut out 
with biscuit cutter first dipped in flour. Dip the handle of a case knife in 
flour and with it make a crease through the middle of each piece; brush over 
half of each piece with melted butter, fold, and press edges together. Place 
in greased pan 1 inch apart. 


Mrs. TuHomMaAS B. Boykin, Lois Rainwater Club. 
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Refrigerator Rolls—No. 1 


2 yeast cakes in 1 cup cold 1% cup sugar 
water 1 teaspoon salt 
1 cup fat 1 cup hot water 


Heat fat, sugar, salt and hot water all together until the fat is melted, set 
aside until very slightly warm. Add yeast water. Use about 8 cups bread 
flour and make soft dough as for biscuits. Put in a bowl, grease the top of 
dough and cover. Place in refrigerator. When desired roll out portion and 
cut with small biscuit cutter, allow to rise until double in size and bake 
at 450° F. 

These rolls will keep for two weeks in the refrigerator and hot rolls may 
be had every night for supper. 


DorotHy WHEELER, Assistant Home Agent. 


Refrigerator Rolls—No. 2 


1 yeast cake 2 eggs—beat well 

% cup lukewarm water 4% cup sugar 

1% cup canned milk diluted 1 teaspoon salt 
with 1% cup boiling water % cup melted butter 
or 1 cup scalded cow’s milk 414 cups sifted flour 


Dissolve yeast in lukewarm water. Mix eggs, sugar, salt, and shortening. 
Add lukewarm milk. Stir in yeast. Add flour. Knead, Place in greased 
covered bowl to rise. When doubled in size, knead again, and place in refrig- 
erator. Make into rolls about 2 hours before baking time. 


Mrs. J. C. StRoNGOSKI, Lois Rainwater Club. 


Four Hour Rolls 


1 yeast cake 4 cups flour (well sifted) 
1% cups sweet milk 1 egg 
2 tablespoons sugar 2 teaspoons salt 


3 tablespoons melted lard 


Dissolve yeast and sugar in milk. Add lard and 2 cups of flour, beat well. 
Add well beaten egg and remainder of flour and salt. Knead to a soft dough 
and place in greased pan. Let stand 2 hours, knead 5 minutes. Make out in 
rolls and let stand 2 hours. Bake at 450° F. Makes about 2 dozen rolls. 


Mrs. NATHAN ATKINSON, Lucama Club. 


Hot Rolls 
1 package yeast 1 cup butter 
1% cup lukewarm water 22 cup sugar 
1 cup smoothly mashed potatoes 1 tablespoon salt 
l% cup hot water and 1% cup 2 eggs beaten 
hot milk combined 8 cups flour 


Soften yeast in lukewarm water and set aside; combine hot mashed pota- 
toes and water-milk mixture, butter, sugar and salt and stir until butter is 
melted. When this mixture is lukewarm, add the yeast and eggs. Then work 
in 4 cups flour, 1 cup at a time. When well mixed, work in 3% cups more 
flour (4% cup is for flouring the board). Knead the dough on pastry cloth, 
working in the final 1% cup flour as you knead. When the dough is smooth 
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and satiny, shape it into ball and place in a buttered bowl, cover with a cloth, 
and set aside to rise in a warm place. When the dough has doubled in bulk, 
punch it down. Then working with about 14 of the dough at a time, roll it to 
a thickness of 4% inch on a well floured pastry cloth. Cut into 2 inch rounds, 
brush with melted butter and fold, over lapping the top over the lower por- 
tion and pinching the edges well together. Place rolls on a baking sheet, 
cover with a cloth, and allow to rise in a warm place until doubled in bulk. 
Then bake at 425 degrees F. for 10 minutes or until golden brown. Makes 
12 dozen rolls. 
Mrs. CLINGMAN Kirpey, St. Mary's Club. 


Quick Buttermilk Rolls 


% cup warm water % teaspoon soda 

1 package active dry yeast 1 teaspoon salt 

34 cup lukewarm thick but- 3 tablespoons soft shortening 
termilk 214 cups sifted flour 


1 teaspoon sugar 


In mixing bowl, dissolve yeast in water. Stir in buttermilk, sugar, soda and 
salt. Add half the flour and the shortening, mix with spoon. Add rest of 
flour, mix with hand. Turn onto lightly floured board. Knead until smooth 
and elastic. Mold into cloverleaf rolls by forming bits of dough into balls 
about 1 inch in diameter. Place 3 balls in each of 18 greased medium-sized 
muffin pans. Cover with damp cloth. Let rise in warm place (85 degrees). 
Bake 15 to 20 minutes. Makes 18 rolls. 

Miss Aba TAytor, New Hope Club 


Ice Box Rolls 


% cup of milk 14 cup of sugar 

3 teaspoons shortening 1 teaspoon of salt 

1 egg 1%, cup of lukewarm water 
1 cake yeast (one package of 31%4 cups of flour 


active dry yeast) 


Scald milk, pour over sugar, shortening and salt in mixing bowl. Cool to 
lukewarm. Soften yeast in lukewarm water. Add beaten egg and mix well. 
Add this to mixture of milk. Add % of flour and beat thoroughly, add re- 
maining flour and mix well. This mixture will be soft. Put in greased bowl 
and place in refrigerator, cover with waxed paper and towel, take out of 
refrigerator 214 hours before you are ready to bake. Roll dough thin and 
cut with biscuit cutter, place two cuts one on top of the other and let rise. 


Or make clover leaf rolls. 
Mrs. DonaLp KING, North Wilson Club. 


Doughnuts 
4 cups sifted flour 2 eggs, well beaten 
1 teaspoon soda 2 tablespoon shortening, 
1 teaspoon salt (melted ) 
% teaspoon cinnamon 1 cup sour milk 
1 cup sugar 1, teaspoon nutmeg 


Sift flour once, measure; add baking soda, salt and spices and sift again. 
Combine sugar, eggs, shortening, and sour milk. Add flour mixture. Beat 
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Angel Biscuits 


5 cups flour (plain) 1 teaspoon salt 

3 teaspoons baking powder % cup sugar 

1 teaspoon soda 1 cup shortening (Crisco) 
1 pkg. dry yeast 2 tablespoons warm water 


2 cups buttermilk 
Sift flour, sugar, baking powder, salt, and soda together. Stir in shorten- 
ing, dissolve yeast in warm water, add yeast to dry ingredients and butter- 
milk. Put in refrigerator until morning. About 2 hours before baking roll 
out and cut biscuits, let rise. Brush with butter and bake in 350-400 degree 
oven. 
Mrs. CHARLES Boykin, Lois Rainwater Club 


Yeast Rolls or Loaves 


1 cup milk (scalded) 1 package dry yeast 

4 tablespoons shortening Y% cup lukewarm water 

4 tablespoons sugar 1 egg white 

1 teaspoon salt 4 cups all purpose flour (sifted) 


Combine scalded milk, shortening, sugar, and salt; cool to lukewarm. 
Soften yeast in lukewarm water. Combine with cooled milk mixture. Add 
half flour and mix well. Add egg white and beat. Add remainder of flour 
and mix thoroughly. Turn out on lightly floured board and knead until 
smooth and satiny. Place in greased bowl, cover and let rise in a warm place 
(80 degrees) about 1 hour, or until doubled in bulk. Again place on floured 
board and knead again. Divide 2 equal portions for loaves, or roll and 
cut with biscuit cutter for rolls. Place in greased pans, cover and let rise 
until doubled in bulk, about 1 hour. Bake loaves at 350 degrees for 30 
minutes or until browned. Bake rolls at 375 degrees for 12 minutes. Makes 
2 loaves or 30 rolls. 


Rock Ridge Club 


Cheese Biscuits—No. 3 


% Ib. cheese (sharp) ¥% teaspoon of salt 
Y% lb. butter Cayenne or red pepper to taste 
Mix above with 1 cup of flour, enough to make dough stiff and smooth. Roll 
in small balls and press down with a pecan half. Bake slowly (300 degrees) 
until light brown. 


Mrs. MAMIE D. ReEppine, Lucama Club 


Cheese Straws—No. 2 


1% lb. medium sharp chedder 1 teaspoon dry mustard 
cheese grated 14 teaspoon red pepper (hot) 
1% lb. margarine or butter 1 tablespoon milk (add alter- 

softened nately with flour) 


3 cups plain flour sifted 
Have cheese and margarine at room temperature. Mix with hands until 
creamy. Sift dry ingredients, fold in witth hands until mix clings to bowl. 
Grease cookie sheet lightly. Use cookie press for design you prefer. Bake at 
325 degrees for 18 to 25 minutes. Yield about 4 dozen nice size. 
Mrs. VERNON H. Lamm, Lucama Club 
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well. Chill. Turn onto floured board. Roll %4 inch thick. Cut with floured 
doughnut cutter. Fry in deep fat (375°) turning once. Drain on unglazed 
paper and sprinkle with confectioner’s sugar. Makes 3 dozen doughnuts. 


Sweet Potato Biscuit | 


2 cups self-rising flour % cup sugar 
tg teaspoon nutmeg 1 cup cooked, mashed sweet 
2 tablespoon shortening potatoes 


1% cup buttermilk 


‘Sift together flour and nutmeg. Cut in shortening until mixture is crumbly. 
Mix sweet potato, sugar and buttermilk. Add to dry ingredients, stirring 
until flour is moistened. This will make a sticky dough. Turn out ona 
floured board and knead about 30 seconds. Roll out % inch thick. Cut with 
floured biscuit cutter. Bake on ungreased baking sheet in hot oven, 450 
degrees about 13 minutes. Makes 12 biscuits. 


Mrs. ALIcE C. BEDDINGFIELD, Stantonsburg Club. 


Plain Nut Bread 


2 cups flour 1 cup chopped nuts 

3 teaspoons baking powder 1 egg, slightly beaten 

1 teaspoon salt 1 cup milk 

1% cup sugar 144 cup melted shortening 


Sift together the flour, baking powder, salt and sugar. Add the chopped 
nuts. Combine the slightly beaten egg, milk, and shortening and add to the 
flour mixture. Stir enough to moisten all dry ingredients, but do not beat. 
turn into a greased 81%4 x 4% x 214” loaf pan. Bake in a moderate oven (350 


degrees F.) for one hour. 
Mrs. THOMAS DANIEL, Lois Rainwater Club. 


Banana Bread 


1%, cup shortening 1% cup flour 
22 cup sugar 1 teaspoon soda 
2 eggs 14 teaspoon salt 


1 cup mashed ripe bananas 


Cream shortening and sugar. Add unbeaten eggs one at a time, and beat 
thoroughly (one minute, medium speed with electric mixer). Add the mashed 
bananas alternate with the flour, soda and salt which have been sifted to- 
gether twice. Mix lightly, being careful not to over beat. Turn into a 
greased 8% x 4% x 2%” pan. Bake in a moderate oven (350 degrees F.) 
about one hour and 10 minutes or until done. Variations: To the sugar and 
egg mixture add one of the following for: 

Banana Nut Bread—add % to 1 cup chopped nuts. 

Holiday Bread—add % to 1 cup nuts, %4 cup raisins and % cup chop 


crystallized fruit. 


ped 


Mrs. MELVIN WILKERSON, Rock Ridge Club. 
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Date Nut Loaf 


4 eggs 1 cup sifted flour 

1 cup sugar 1 lb. pitted dates (about 

1 cup wesson oil 3 cups) 

Y% teaspoon salt 4 cups whole pecan haives 


Combine eggs, sugar and wesson oil; beat well. Add dry ingredients, mix- 
ing well. Fold in dates and pecans. Place in greased and floured 9 x 5 x 3 loaf 
pan. Bake in slow oven 300 degrees, 2 hours and 15 minutes. Makes 1 (3 Ib.) 
loaf cake. 

Mrs. JESSE Proctor, Faithful Homemaker’s Club. 


Date Rolls 
1 lb. dates 1 lb. graham crackers (crushed) 
1 Ib. figs 1 tall can Pet milk 
1 lb. marshmallows Cocoanut to taste 


1 lb. nuts (4 cups) 


Mix all ingredients. Roll in long roll and chill in ice box. Slice to serve. 


Mrs. CLINGMAN Kirsy, St. Mary’s Club. 


Dilly Casserole Bread 


1 package active dry yeast (or 1 tablespoon butter 
1 cake compressed yeast) 2 teaspoons dill seed 
4% cup warm water 1 teaspoon salt 
1 cup creamed cottage cheese, 1%, teaspoon soda 
heated to lukewarm 1 unbeaten egg 
2 tablespoons sugar 2% to 2% cups all-purpose 
1 tablespoon instant minced flour 
onion 


Soften yeast in water. Combine in mixing bowl cottage cheese, sugar, 
onion, butter, dill seed, salt, soda, egg, and softened yeast. Add flour to form 
a stiff dough, beating well after each addition. Cover. Let rise in warm 
place (85 to 90 degrees F.) and until light and doubled in size, 50 to 60 
minutes. Stir down dough. Turn into well greased 8-inch round (1% or 2 
qt.) casserole. Let rise in warm place until light, 30 to 40 minutes. Bake 
at 350 degrees F. for 40 to 50 minutes, or until golden brown. Brush with 
soft butter and sprinkle with salt. Yield: 1 round loaf. 


Mrs. DELPHIA HINNANT, Buckhorn Club. 


Olive Bread 


Preheat oven to 375 deg. F. Sift 214 cups sifted flour, 4 teaspoons baking 
powder; add % cup sugar, % cup sliced pimento-stuffed olives. Combine 1 
beaten egg, 114 cups milk, 2 tablespoons melted butter; add to dry ingredients, 
stirring just enough to dampen flour. Bake in greased 5 x 9 inch loaf pan 
about 1 hour er until bread tests done. (Cocktail, dinner or sandwich bread.) 
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Soft Gingerbread 


1 cup molasses 2 cups flour 

% cup warm water 1 teaspoon ginger 

1 egg 1 teaspoon cinnamon 
2 tablespoons shortening 1 teaspoon soda 


Melt shortening in cake pan in which it is to be baked. When cool, add to 
other ingredients. Blend liquids and egg. Sift dry ingredients together. 
Mix all together. Bake in moderate oven. 


Mrs. J. Ruy WILKeErson. Buckhorn Club. 


Mixes 


Use mixes for breads, desserts and sauces to save about 75 per cent of the 
mixing time. 


Master Mix 


8 cups sifted flour 1144 cups shortening that 

1 tablespoon salt needs no refrigeration 

1%, cup baking powder 

Sift together the flour, salt and baking powder. Chop in the shortening 

with an electric mixer at low speed, two knives or pastry blender until it 
looks like coarse meal. Store in tightly covered container on cabinet shelf. 
NOTE: To save time in measuring and sifting use a 2 pound bag (8 cups) 
of self-rising flour and omit the salt and baking powder. 


Use Master Mix to Make: 


Breads 


Biscuits: To 1 cup of master mix add % cup of milk for cut biscuits. 
Add 1 or 2 tablespoons more milk to make drop biscuits. Makes 9 to 12 
biscuits. 


Griddle Cakes or Waffles: Into 3 cups of master mix add 14% cups of milk 
and 1 egg that have been beaten together. Bake on hot griddle or waffle iron. 


Muffins: To 2 cups of master mix, add 2 tablespoons sugar, 1 cup of milk, 
and 1 well beaten egg. Stir just enough to dampen all of the flour. Bake in 
greased muffin rings. 


Coffee Cake: Combine 3 cups of master mix with % cup of sugar, % cup 
milk and 1 egg. Turn into a greased 9 inch layer cake pan. Sprinkle over the 
top a mixture of %4 cup brown sugar, 1% tablespoons butter, 1 tablespoon 
flour and 14 teaspoon of cinnamon blended together. Bake in 400° F. oven. 


Cornbread: To 1 cup of master mix add 1 cup corn meal, 1 tablespoon 
sugar, 1 cup of milk blended with 1 well beaten egg. Stir just until blended. 
Bake in greased pan or muffin rings in a hot (400° F.) oven. 


Nut Bread: 3 cups of master mix, 4% cup sugar, 14 cup chopped nuts and 
1 cup of milk mixed until well blended. Bake in moderate oven (350° F.) 


in a greased 5” x 8” loaf pan for 1 hour. 
N. C. Extension Service. 
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Pastry Mix 


6 cups sifted flour 2 cups shortening 
1 tablesnson salt 


Sift together the flour and salt. Chop in the fat until the mixture is of 
consisten:y of coarse meal. Store in a tightly covered jar in the refrigerator. 


Use Pastry Mix to Make These: 


Pie Crust: For one 9 inch pie crust: to 14% cups of pastry mix add 2 to 3 
tablespoons of cold water gradually. Press into a ball then roll out. Fora 
two crust pie use 2 cups of mix and 3 to 4 tablespoons of water. 


Cheese Straws: With your fingers blend together 2 cups of pastry mix, one 
jar of sharp cheese and 2 drops of tobasco sauce. Put in cookie press and 
shape into strips about 1 inch wide and 2 inches long, or other shapes. Bake 
in 400° F. oven until a very light brown or 10 to 12 minutes. 


Brownies: To 1% cups pastry mix add 1% cups sugar, 14 teaspoon baking 
powder, % cup chopped nuts, 3 beaten eggs, 2 squares melted chocolate or % 
cup cocoa, and 1 teaspoon vanilla. Bake in a well greased 10” square pan 
in a 375° F. oven. Cut into squares while hot. 


N. C. Extension Service. 


Cheese Wafers 


1 cup flour 4 teaspoon red pepper 
1 stick margarine or butter 44 cup nuts chopped fine 
2 cups grated cheese (sharp) 


Cream butter and cheese, add flour, pepper, and nuts. Roll in wax paper, 
leave in refrigerator over night. Cut in thin slices and bake at 350 degrees 
for 8 or 10 minutes. 

Mrs. B. R. Raper, Lucama Olub 


Cheese Pennies 


1 stick butter 1% teaspoon salt 
1% lb. mild cheese ly package onion soup 
1 cup plain flour 1 teaspoon sugar 


Grate cheese. Cream butter, cheese and sugar. Let stand at room tempera- 
ture until creamy. Add flour, salt, add soup. Mix well. Shape in 4 rolls. 
Wrap in foil separately. Freeze. Slice very thin. Bake 8-10 minutes at 400 
degrees. 

Mrs. STEPHEN WATSON, Lois Rainwater Club 
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Pumpkin Bread 


2% cups sugar 


*z, cups shortening or margarine 


2 cups pumpkin 

4 eggs 

22 cup water 

22 cup raisins 

42 cup chopped nuts 


3144 cups flour 

14 teaspoon baking powder 
2 teaspoons cinnamon 

14 teaspoon ground cloves 
1 teaspoon salt 

2 teaspoons soda 


Cream sugar and shortening; stir in pumpkin, eggs, water, raisins and 
nuts. Blend in sifted dry ingredients. Bake in two loaf pans, or one large 


pan for 1 hour at 350 degrees. 


Faithful Homemakers Club 


Banana Nut Bread—No. 1 


1% cup butter 

1144 cups sugar 

2 eges 

3 mashed bananas 

4 tablespoons buttermilk 


2 cups plain flour 

1 cup chopped nuts 
1 teaspoon soda 

1 teaspoon Vanilla 


Separate eggs and beat whites until stiff and set aside. Cream together 
butter and sugar, add egg yolks and mix well. Add bananas and buttermilk 
and vanilla. Add soda to flour and add to butter-sugar mixture. Add nuts, 
fold in beaten egg whites. Bake at 350 deg. for 40 minutes in 2 medium size 


loaf pans. 


Mrs. W. H. BLALock, Lucama Club 


Banana Nut Bread—No. 2 


1 cup sugar 


3 bananas mashed fine 


2 tablespoons crisco, butter or marga- 4% cup chopped English walnuts 


rine (dash of salt if crisco is 


used ) 
1 egg, well beaten 


1 teaspoon baking powder 
1 teaspoon soda 
2 cups flour 


Combine, put in loaf pan and bake at 350 deg. for about 1 hour. 
Mrs. R. L. Bryant, Faithful Homemakers Club 


Sweet Potato Nut Bread 


1 cup soft margarine 


1% cup vegetable shortening 


2, cup cold coffee 

224 cup sugar 

4 eggs 

2 cups cold mashed sweet 
potatoes 


3% cups sifted flour 

1 teaspoon salt 

1 teaspoon ground cinnamon 
1% teaspoon ground nutmeg 
2 teaspoons baking soda 

1 cup chopped nuts 

1 cup boiling water 


Cream butter, shortening, and sugar. Add eggs. Mix well, blend in potatoes. 
Add dry ingredients, nuts with coffee. Bake at 375 degrees for 1 hour for a 


loaf, or 25 minutes for muffins. 


Mrs. GoRDAN SMITH, Aycock’s Church Club 
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2 eggs 

% cup brown sugar 
1%, cup molasses 

34 cup butter 

14 teaspoon soda 
2% cups flour 


Gingerbread 


14 teaspoon ginger 

1 teaspoon cinnamon 

14 teaspoon allspice 

% teaspoon nutmeg 

14 teaspoon baking powder 
1 cup boiling water 


Add beaten eggs to sugar, molasses, melted butter. Add sifted dry ingredi- 


ents, then water. Blend well. 
degree, oven. Serve with Lemon Sauce. 


22 cup sugar 


21% tablespoons cornstarch or 


flour 
14 teaspoon salt 


Bake in square pan about 30 minutes in a 325 


Lemon Sauce 


2 cups boiling water 

5 tablespoons lemon juice or real 
lemon 

2 teaspoons grated lemon rind 


Mix sugar, cornstarch or flour and salt. Stir in boiling water. Cook, stir- 


ring constantly until thickened and clear. Remove from heat. Stir in lemon 
juice and rind. 


Mrs. GROVER BAKER, Toisnot Club 


Gingerbread 
2 cups flour 3 tablespoons fat, melted 
14 teaspoon salt 1 egg 
3%, teaspoon soda 22 cup sugar 
1%, teaspoon cloves 14 cup molasses 
1 teaspoon cinnamon 1 cup sour milk 


2 teaspoons ginger 
Beat egg, add milk, molasses and sugar. Mix other dry ingredients and 
add to molasses mixtures. Melt fat and add to mixture. Beat thoroughly 
and put in shallow greased pan. Bake in moderate oven about 20 minutes 
or until done. 


Mrs. RALPH R. JOHNSON, Westmoreland Club 


Hush Puppies 


3 cups finely ground corn meal 2 eggs beaten 
(sifted ) 2 tablespoons sugar 
1 teaspoon salt 1 cup butterflake buttermilk 


1% teaspoon soda 
Mix dry ingredients together, add eggs and buttermilk and enough tap 
water to make a medium dough. Drop by % rounded teaspoonfuls into deep 
hot fat. Let brown on each side. Lift out and drain on paper toweling. 
Makes from 5 to 6 dozen. These will freeze well, if put up in air tight 
plastic bag until needed. When ready to serve heat in 300 degree oven until 
hot. 


Mrs. VERNON H. Lamno, Lucama Club 


Cornbread 


1 cup cornmeal 2 teaspoons baking powder 


¥ teaspoon salt 1% can of evaporated milk 
1 teaspoon sugar 


Mix above ingredients in order listed. Add enough water so mixture will 
drop from spoon—keep shape and not run. Mix well. Drop from spoon into 
hot grease or vegetable oil. Cook until light brown. 

JUNE C. Carr, Associate Home Economics Agent 
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CAKES 


Cup Cakes 
1% cup butter 3 teaspoons baking powder 
2 cups sugar 3% cups sifted flour 
4 eges 1 teaspoon vanilla 


1 cup milk 


Mix. Fill greased muffin pans about one-half full and bake in moderate 
oven 375° F. from 15 to 20 minutes. Makes 3 dozen medium-sized cakes. 
Note: Spices may be added if desired. 


Mrs. Krrpy HERRING, Friendly Neighbors Club. 


Snow Frosting 


2 egg whites, unbeaten 114 teaspoon light corn 
14% cups sugar syrup 
5 tablespoons water 1 teaspoon vanilla 


Combine egg whites, sugar, water, and corn syrup in top of double boiler, 
beating with rotary egg beater until thoroughly mixed. Cook over rapidly 
boiling water, beating constantly with rotary egg beater, 7 minutes, or until 
frosting will stand in peaks. Remove from heat, add vanilla and beat until 
thick enough to spread. 

Mrs. WALTER MAssEy, Joisnot Club. 


Cocoanut Cup Cakes 


Creamy cocoa frosting must be made ahead of time. 


2 cups sifted cake flour 1 cup sugar 
21% teaspoons double acting 14 cup shortening 
baking powder *Milk (see below for amount) 
3%, teaspoon salt 1 teaspoon vanilla 
3 egg yolks 3%, cup shredded cocoanut 


*With butter or margarine, use % cup milk. With vegetable or other 
shortening, use % cup milk. 

Measure flour, baking powder, salt, and sugar into sifter. Have shorten- 
ing at room temperature, stir just to soften. Sift in dry ingredients. Add 
% cup milk to which vanilla has been added; then the egg yolks. Mix until 
all flour is dampened. Then beat for 2 minutes. Add remaining milk and 
beat one minute longer. Count only actual beating time if using an electric 
mixer at low speed or count beating strokes allowing 150 full strokes per 
minute. Serape bowl and spoon often. 

Turn batter into large muffin pans that have been greased. Bake in mod- 
erate oven 375° F. 20 minutes or until done. Makes 18 large cup cakes. 
Spread creamy cocoa frosting on tops of cup cakes and sprinkle with % 
eup cocoanut while frosting is still soft. 

Mrs. Warren Massey. Toisnot Club. 
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Walnut Cup Cakes 


% cup shortening 2 teaspoon baking powder 
1 teaspoon !temon extract % cup milk 

1 cup sugar 1% cup chopped walnuts 

2 eggs 2 tablespoons melted butter 
143 cups cake flour or margarine 

1% teaspoon salt 1% cup brown sugar 


12 walnut halves 


Thoroughly cream shortening, lemon extract and sugar together. Add 
eggs one at a time beating after each addition. Add sifted dry ingredients 
alternately with milk. Stir in chopped nuts. Fil! cup cake tins half full. 
Bake in moderate oven 375° F. 15 minutes.’ Quickly put crunchy topping 
over each cake. Makes 1 dozen. 


Crunchy Topping 


Mix two tablespoons melted butter and 4% cup brown sugar. Top each 
cake with a teaspoon of mixture. Place a walnut half on each cake. Put cakes 
back in oven and bake 5 minutes. 

Mrs. W. L. BARFIELD, Dunn's Club. 


Pineapple Cupcakes 


2% cups sifted cake flour 114% cups sugar 
21% teaspoons double acting 3 eggs 
baking powder 1 can (9 oz.) crushed pineapple 
44 teaspoon salt 1 teaspoon vanilla 
% cup butter or margarine 14 cup water 


Method: Sift together the flour, baking powder and salt. Cream butter 
and sugar; beat in eggs thoroughly, one at a time. Add pineapple (including 
syrup in can) and vanilla. Mix in sifted dry ingredients, alternately with 
water, in 4 additions; begin and end with dry ingredients. Turn into but- 
tered and floured layer cake pans (each 9 x 1% inches). Bake in moderate 
(350 deg.) oven until cake tester inserted in cegter comes out clean—about 
35 minutes. Turn out of pans and cool. Fill and frost with sweetened whip- 
ped cream. 


My Best Gingerbread 


% cup sugar 1 teaspoon cinnamon 
1% cup butter and lard mixed 1 teaspoon ginger 

1 cup molasses 1% teaspoon cloves 
2% cups sifted flour % teaspoon salt 

1144 teaspoons soda 1 cup hot water 


Cream shortening and sugar. Add beaten egg, molasses, and dry ingre- 
dients which have been sifted together. Add hot water last and beat until 
smooth. The batter is soft, but it makes a fine cake. Bake in greased shal- 
low pan 35 minutes in moderate oven 325° F. to 350° F. Makes 15 generous 
portions. 

Mrs. W. H. Exum, Stantonsburg Club. 
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Light-as-a-Feather Gingerbread 


2 cups sifted flour 1% teaspoon cloves 
34 teapsoon salt 1% to % cup fat 

Y% teaspoon soda 2 eges 

144 teaspoons baking powder 143 cups molasses 
1144 teaspoons ginger % cup boiling water 


114% teaspoons cinnamon 


Mix and sift together flour, salt, soda, baking powder, and spices. 

Cut in fat until mixture looks like coarse meal; add eggs. 

Mix boiling water with molasses; add % cup of liquid to the flour and 
egg mixture. Beat only until smooth. 

Add remaining liquid and stir only until well-mixed. 

5. Bake in greased 8-inch square pan in moderate oven, 325° F., about 60 
minutes. 
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Mrs. L. C. BARNES, Rock Ridge Club. 


Lemon Sauce 
(To serve over hot gingerbread) 


1 egg 2 tablespoons melted butter 
1 cup sifted confectioner’s sugar 1 to 2 tablespoons lemon juice 
2 tablespoons lemon juice 


Beat eggs with rotary egg beater until foamy. Add sugar and beat until 
smooth. Add butter and 2 tablespoons lemon juice and mix well. Chill. 
Just before serving, add 1 to 2 tablespoons lemon juice, amount depending 


on taste. 
Mrs. D. W. Ross, Lucama Club. 


1, 2, 3, 4 Cake 


1 cup fat 3 cups flour 

2 cups sugar 3 teaspoons baking powder 
4 eges 1% teaspoon vanilla 

1 cup milk Salt (pinch) 


Cream sugar and fat, then add eggs, milk, flour, baking powder, (one at a 
time). Add flavoring last. 
Mrs. WALTER F'arriok, St. Mary’s Community 


Basic Cake Recipe 


3 cups cake flour 14% cups sugar 

3 teaspoons baking powder 6 eggs 

1% teaspoon salt 1%, cup sweet milk 
1 teaspoon vanilla 14 pound butter 


1 teaspoon lemon 


Cream butter and sugar. Add eggs one at the time, mixing well after each 
one. Sift together flour, baking powder and salt. Divide into two parts. 
Add % flour and mix well. Then add milk and flavoring and mix well. Add 
remainder of flour and mix well. Preheat oven at 350° F. Turn oven on 
bake when cake is put in oven. Bake about 30 minutes or until done. This 
makes 3 large layers or 4 dozen cup cakes. Use your favorite icing. 


Mrs. Vernon H. LAMM, Lucama Club 
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Apricot Nectar Cake 


1 box Lemon Supreme Cake Mix % cup apricot nectar 
Add: 34 cup vegetable oil 
4 eges 2 teaspoons lemon flavoring 


Beat for 4 minutes on medium speed and 2 minutes at high speed. Pour 
in greased tube pan. Bake at 325 degrees F. for 50 to 55 minutes. Cool. 
Glaze with 1144 cups powdered sugar and juice of 2 lemons. (Stick top of 
cake so that glaze goes into the cake.) 
Mrs. W. S. ASHE, Daniel’s Chapel Club 


Mayonnaise Cake 


1 teaspoon baking soda 1 cup nuts (chopped) 
1 cup boiling water 1 teaspoon cinnamon 
1 cup raisins (optional ) 
2 cups flour (self-rising) 2 egg yolks 
TT Cup susan: Mayonnaise 


Place raisins and soda in large mixing bowl and pour boiling water over 
them. Let stand until cool. 


Add flour, sugar, and cinnamon and stir well. Put egg yolks in measuring 
cup and fill with mayonnaise until cup is % full. Stir well and add to 
batter. Put in nuts and mix well (by hand). Pour mixture in three greased 
and floured 9” cake pans and bake at 350 degrees for approximately 25-30 
minutes. Use 7 minute icing. 

Mrs. DAvip CooKE, Lois Rainwater Club 


Sweet Potato Surprise Cake 


144 cups cooking oil 1 teaspoon vanilla 

2 cups sugar 1 cup chopped nuts 

4 eges, separated 4 tablespoons hot water 

2% cups sifted cake flour 14% to 2 cups grated raw sweet 
3 teaspoons baking powder potatoes 

1 teaspoon ground nutmeg 14 teaspoon salt 


1 teaspoon ground cinnamon 
Combine cooking oil and sugar and beat until smooth. Add egg yolks and 
beat well. Add hot water, then dry ingredients, which have been sifted to- 
gether. Stir in potatoes, nuts, and vanilla and beat well. Beat egg whites 
until stiff and fold into mixture. Bake in three greased 8 inch pans at 350 
degrees for 25 to 30 minutes. Cool and frost. 


Frosting 
1 large can evaporated milk 1 teaspoon vanilla 
1 cup sugar 3 egg yolks 
1 stick margarine 144 cups flaked coconut 


Combine milk, sugar, margarine, egg yolks, and vanilla in sauce pan. 
Cook over medium heat for about 12 minutes, stirring constantly until mix- 
ture thickens. 

Mrs. FRED CoLey, Jones Hill-Sims Club. 
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Hot Milk Cake No. 1 


1 cup flour % cup milk 
1 teaspoon baking powder 1 teaspoon vanilla 
2 eggs 2 tablespoons butter (melted) 


1 cup sugar 


Beat eggs. Add sugar. Put butter in milk and let boil. Add flour to sugar 
and eggs. Add hot milk and then vanilla. Bake at 350° for 35 to 40 minutes. 
Delicious served hot with lemon sauce or plain. 


Mrs. JAcK SPEIGHT. Faithful Homemaker’s Club. 


Hot Milk Cake No. 2 


4 eges 3 level tablespoons baking 
134 cups sugar powder 
2 cups flour (plain) 1 cup milk 


1% lb. butter 


Beat eggs, add sugar and flour alternately. (Sift flour before measuring— 
add baking powder and sift once again). Heat milk and butter to boiling. 
Add lemon or vanilla flavoring. Add to mixture. Cook 350° F. for 20 minutes. 


Mrs. ONA P. HuMPHREY, Home Economics Agent 


Orange Chiffon Cake 


In one bowl sift together 2 cups of plain flour, (spoon lightly into cup, 
don’t pack), 1144 cups sugar, 3 teaspoons baking powder, and 1 teaspoon salt. 
Form a well and add the following: 


1% cup Wesson Oil 2 teaspoons vanilla 
7 unbeaten egg yolks 2 teaspoons grated orange 
3%, cup orange juice rind 


Beat with spoon until smooth (beat gently because of Wesson Oil). In 
second bowl place 1 cup of egg whites (7 or 8), 1% teaspoon cream of tartar 
and beat until stiff peaks form (stiffer than meringue). Pour egg yolks mix- 
ture gradually over beaten egg whites. Fold gently until well blended. Don’t 
stir. Pour into ungreased 10” tube pan and bake for 55 minutes in a 325° 
oven. Then bake for 15 minutes at 350° or until top springs back when 
touched lightly. Invert pan and let cool for 1 hour. Remove from pan and 
use your favorite frosting or if like the one below. 


Orange Frosting 


1 box powdered sugar 14 cup fresh orange juice or 
1% stick of oleomargarine enough to make consist- 


Dash of salt ency you wish ; 
2 teaspoons grated orange rind 


Soften oleomargarine, silt powdered sugar and blend together. Add orange 
juice and rind and blend to desired consistency. 


Mrs. CHARLES Boykin. Lois Rainwater Club 
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North Carolina’s Best Sponge Cake 


9 egg yolks, beaten ¥% teaspoon salt 
2 cups sugar 9 egg whites stiffly beaten 
2 cups cake flour 1 teaspoon flavoring 


Beat egg yolks and sugar together until thick and lemon colored. Alternate 
the flour (sifted with the salt) with the stiffly beaten egg whites, stirring 
very gently. Add any desired flavoring. Place in an ungreased tube pan and 
bake in a slow oven 325° F. for about 40 minutes. 


Mrs. CHARLES BoykIN, Lois Rainwater Club 


Elizabeth’s Sponge Cake 


5 eggs (yolks and whites 1 cup flour sifted twice after 
beaten separately) measuring 
1 cup sugar sifted Flavor to taste 


Cream sugar and yolks until lemon colored. Add flour and egg whites. The 
egg whites should be beaten until very stiff. After combining all beat just 
enough to mix well. Bake in loaf or in two small layer pans in moderate oven 
until done. 

Mrs. CHARLES #. Watson, People’s Chapel Club 


Tropical Strawberry Sponge Cake 


6 egg yolks 114%4 cups cake flour 
34 cup sugar 1 teaspoon baking powder 
1 tablespoon lemon juice 6 egg whites 
14 cup unsweetened pineapple % teaspoon salt 
juice 


Beat egg yolks until thick and lemon colored. Gradually beat in % cup 
sugar. Add fruit juices; beat until sugar dissolves. Stir in sifted dry in- 
gredients. Beat egg whites with salt to form moist, glossy peaks. Fold into 
egg mixture. Turn into 10 inch ungreased pan. Bake in moderate oven 325° 
F. for 1 hour. Invert cake pan. Let cake cool 1 hour before removing. Cut 
in half crosswise. Fill layers with pineapple strawberry filling. Serve with 
whipped cream. 

Mrs. J. T. SmituH, Black Creek Club 


Sponge Cake 


Put % cup cold water in mixing bowl, drop in 3 egg yolks and beat until 
light. Add 1% cups sugar and beat 7 minutes. Fold in 1% cups flour with 
1 teaspoon baking powder and pinch of salt which has been sifted together 
3 times. Add flavoring and fold in the stiffly beaten egg whites. Bake in 
well greased (tube) pan in 325° oven for 45 minutes. (Do not open stove 
door during cooking). 

Mrs. J. Roy WILKERSON, Buckhorn Club 
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Angel Cake 
1% cups egg whites 1% teaspoon almond flavoring 
1 cup cake flour—sift 3 times 1% cups sugar—sift 3 times 
¥% teaspoon salt 1 teaspoon cream of tartar 


Have all ingredients at room temperature. Beat eggs until frothy. Sprinkle 
over them the salt, cream of tartar and flavoring—continue beating until stiff 
but not too dry. Gradually fold in sugar, small amount at the time—“finger 
tips” full. Then fold in flour—‘“finger tips’ full. Do not stir. Use same 
folding motion until cake is mixed. Pour into ungreased angel food pan and 
bake in slow oven 300° F. for 1 hour. Invert pan. Let cake cool in this 
position. Use seven minute icing to cover cake. 


Mrs. L. D. Tomuinson, Black Creek Club 


Pound Cake No. 1 


10 eggs tz teaspoon salt 
4 cups cake flour 2 teaspoons baking powder 
3 cups sugar 2 teaspoons flavoring 


2 cups butter 


Cream butter, add flour and salt which have been sifted together. Add 
flavoring (1 teaspoon vanilla and 1 teaspoon almond is a nice combination). 
Cream mixture until very light and fluffy, the longer the better. In a large 
bowl combine eggs and baking powder. Beat lightly, add sugar gradually 
while beating constantly and beat until smooth and sugar is dissolved. Com- 
bine mixture and beat with an electric mixer until well blended or a,very 
long time by hand. Bake in a tube pan which has been greased on bottom 
only and lightly floured at 325° F. for 1 hour and 15 minutes. Let cake stand 
on bake rack for 10 minutes before removing from pan. The secret of making 
this cake is in the thorough beating of the two mixtures before and after 
they are combined. One half of the above amount of ingredients will fill 


medium size tube pan. 


’ Ona P. Humpurey, Home Economics Agent 
(Given to me by Mrs. Ernest Lee Gunter, Lucama) 


Pound Cake No. 2 


2 sticks butter 3 cups flour 

14 cup Crisco 1 cup milk 

3 cups suyar l% teaspoon baking powder 
5 eggs 144 teaspoon salt 


1 teaspoon vanilla 
Cream butter, Crisco and sugar well. Add eggs one at atime. Add vanilla. 
Sift and measure flour, add baking powder and salt. Sift the above three 
times. Add alternately to milk. Bake in greased pan with waxed paper on 
the bottom at 300° F. for 1 hour and 35 minutes. 
Do not open oven until cake has cooked 1 hour and 20 minutes. Test with 
a straw. This cake will keep for several days if wrapped in tin foil and 


stored in refrigerator. 
Mrs. S. B. Mercer, New Hope Club 
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New Pound Cake 


2 eges 2% cups self-rising flour 

1 cup powdered sugar 1 stick butter 

% cup granulated sugar 1 tablespoon vanilla flavoring 
1 cup milk or more if needed 1 teaspoon baking powder 


Beat eggs well. Add both sugars, stir until smooth. Add some milk, stir 
again. Then add flour and rest of milk, beating until very smooth, add but- 
ter, that has been melted and cooled, add baking powder and flavoring. Beat 
very good now as the success of any cake is the beating of the batter. Cook 
in greased loaf pan, or any deep cake pan for 1 hour at 300° F. Do not shake 
or jar stove as this cake is cooking, if so it will fall. 

Mrs. CLIFTON JENKINS, Dunn’s Club 


Chocolate Pound Cake 


1% lb. (1 cup) butter % teaspoon baking soda 
1% lb. (1 cup) Crisco 3 cups plain flour 

3 cups sugar % cup cocoa 

5 eggs 1 cup milk 

1% teaspoon salt 1 teaspoon vanilla 


Cream butter, Crisco and sugar. Add eggs, one at a time and beat well. 
Sift dry ingredients. Add with milk and vanilla. Bake 375° for 1 hour and 


40 minutes. 
Mrs. Husert Scott, St. Mary Club 


Chocolate Icing 


5 tablespoons cocoa 1 teaspoon vanilla 
1 egg 1 teaspoon lemon juice 
% stick margarine 1 box powdered sugar 


3 tablespoons milk 


Mix all ingredients together. Beat several minutes with beater until 


smooth. 
Mrs. Huspert Scott, St. Mary’s Club 


Jello Pound Cake 


Mix: 1 cup boiling water with 1 package lemon Jello. Let cool—blend in 
1% cup Wesson Oil. Put 1 box yellow cake mix in bowl, add oil mixture and 
4 eggs. Beat until smooth. Add 1 tablespoon lemon flavoring. Bake in tube 
cake pan 1 hour at 350°. Mix: 1 cup confectioner’s sugar with juice of 1 
lemon. Pour mixture over cake while hot. 

Mrs. JAMES H. Gopwin, Buckhorn Club 


Small Pound Cake 


14% cups of butter % cup of milk 
2 cups of sugar 1 tablespoon baking powder 
5 eges Pinch of salt 


3 cups of flour 


Cream butter and sugar. Add one egg at the time (saving two egg whites 
for icing), three cups of flour, baking powder and salt. Add milk alternately 
with flour, add flavoring, bake in tube pan 300° F. for about 1 hour. 

Mrs. R. L. Best, Stantonsburg Club 
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Apple Cake 
1% cup shortening 1% teaspoon soda 
1% cups sugar 14% teaspoons cinnamon 
2 eges 2% cups flour 


3% teaspoon nutmeg 
(Sift all of the above together) 
7 teaspoons buttermilk 3 cups apples, peeled & diced 
Cream shortening and sugar. Add eggs beat well. Add remaining dry in- 
gredients, then the butter, milk, beat well. Stir in apples and bake in a 


9 x 13” pan which has been greased and floured at 350° for 40 to 45 minutes. 
After cool cut in squares. 


icing for Apple Cake 


14% cups brown sugar, mix with 1 tablespoon flour, moisten with 3 table- 
spoons melted butter, boil 5 minutes. Add 1 cup nut meats chopped fine. 
Spread on cake and bake 5 minutes. 


Mrs. TOLLIE Epps, North Wilson Club 


Apple Sauce Cake 


1 cup butter (% pound) 2 teaspoons cinnamon 
3 cups sugar (1% brown and 2 cups apple sauce 
% granulated) 144 cups raisins 
4 eggs 2 cups black walnuts 
4 cups flour few cherries add color 
1% teaspoon cloves 1 teaspoon soda 


Cream butter and sugar, add beaten egg (yolks). Add apple sauce. Sift 
flour and spices together. Add flour and beat well. Beat egg whites and 
fold in last. Makes cake rise better. Bake in slow even 350° F. about 45 


minutes. 
Mrs. JOHN B. Moore, New Hope Club 


Apple Sauce Nut Cake 


14 teaspoon baking powder 
14 teaspoon baking soda 

1 teaspoon cinnamon 

14 teaspoon cloves 

2 eggs 14 teaspoon mace 

2 cups flour 14 teaspoon allspice 

1 cup thick apple sauce 14 teaspoon salt 

1% cups chopped nut meats 


4 cup shortening 
% cup sugar 

1% cup honey 

1%4 cup molasses 


Cream together shortening and sugar; add honey and molasses, blending 
well. Add eggs, one at a time, beating thoroughly. Sift together the dry 
ingredients and add alternately with the apple sauce. Add nuts. mix well. 
Pour into a greased pan and bake at 350° F. for about 114 hours. 


Mrs. Tuomas Dantes. Lois Rauinicater Clu 
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Fresh Orange Cake 


2 cups flour 2 heaping teaspoons grated 
2 teaspoons baking powder orange rind 

3%, teaspoon ground mace 1 teaspoon grated lemon rind 
14 teaspoon salt 1 egg yolk 

14% cups sugar 2 whole eggs 

22 cup butter 22 cup fresh orange juice 


Sift together the flour, baking powder, mace and salt. Set this mixture 
aside. Cream the sugar and butter. Add the orange and lemon rind. Beat 
in the egg yolk and the two slightly beaten eggs. Beat well. Add the flour 
mixture alternately with the orange juice. Beat well. Pour into 2 well- 
greased and lightly-floured cake pans. Bake in preheated oven at 375° for 
25 minutes or until tooth pick inserted in the center comes out clean. Allow 
to cool. Ice with white icing. Decorate with sections of fresh orange. 

Mrs. JACK RAPER, Buckhorn Club 


Pineapple Cake 


% cup butter 2 eggs, unbeaten 

1% teaspoon salt 21% teaspoons baking powder 
1 teaspoon vanilla 2 cups sifted flour 

1 cup sugar % cup milk 


Combine butter, salt and vanilla. Add sugar gradually and cream well. 
Add eggs, one at a time, beating thoroughly after each addition. Add baking 
powder to flour and sift 3 times. Add small amounts of flour to creamed 
mixture, alternately with milk, mixing after each addition until smooth. 
Pour batter into two 8 inch layer pans (greased). Bake in moderate oven 
375° F. 25 minutes. 


Filling 
2 cups crushed pineapple 1 tablespoon butter 
1 tablespoon corn starch 2 egg yolks 
34 cup sugar 2 egg whites 


Cook pineapple and corn starch 15 minutes in double boiler. Add butter 
and sugar. Pour small amount of hot mixture over egg yolks which have 
been beaten, stirring rapidly. Then return back to double boiler for one 
minute. Cool, spread between layers and on top. Ice with boiled white 
icing. 

Mrs. Hoyt Nicnors, Bullock’s Club 


Fruit Cocktail Cake 


1 No. 303 can fruit cocktail 2 teaspoons soda 
2 cups all purpose flour 14 teaspoon salt 
1% cups white sugar 2 whole eggs 


Mix with spoon and pour into pan. Mix 144 cup brown sugar, 1 cup chopped 
nuts and 1 cup cocoanut. Sprinkle this mixture on top of dough. Bake 40 
minutes at 350° F. Mix % cup milk, % stick butter, 1% cup sugar and boil 2 
minutes. Spread on cake after it is baked but still hot. This cake may be 
served with whipped cream or other desired topping. 

Mrs. HARVEY BrRYAnt, Town Creek Club 
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Sungold Cocoanut Cake 


2 cups sugar Pinch of salt 

1 cup butter 3 cups flour 

4 eggs 3 teaspoons baking powder 
1 cup milk 1 teaspoon vanilla 


Beat the butter and sugar to a smooth cream. Stir in the well beaten ege 
yolks and beat until very light. Sift dry ingredients together three times 
and add alternately with milk to first mixture. Add vanilla and carefully 
fold in the whites of the eggs which have been beaten to a stiff froth. Bake 
in layers in a moderate oven 350° F. Put together with cocoanut cream 
icing. 


Orange-Raisin Cake 


Squeeze juice from 1 large orange. Add 1% cup sugar and let stand until 
cake is baked. Grind pulp and skin of 1 orange and 1 cup raisins (use 
medium blade). Cream together % cup butter or margarine, 1 cup sugar 
and 1 egg. To % cup buttermilk add 1 teaspoon soda, stirring thoroughly, 
2 cups flour (sifted). Add flour, buttermilk and soda, orange and raisin 
to creamed mix (alternately). Pour into well greased 7144 x 11% cake 
pan. Bake in moderate oven 350° F. for about 45 minutes. As soon as cake 
is taken from oven spoon orange juice, sugar mixture over cake. Serve plain 
or with whipped cream or ice cream. 


Mrs. H. C. FIELps, North Wilson Club 


Old Fashioned Prune Cake 


1% cups tenderized prunes 14 teaspoon salt 
(ground) 4 egg yolks 
34 cup water 2% cups flour 
3% cup brown sugar 4 egg whites stiffly beaten 
Juice half lemon 1 teaspoon vanilla 
1 cup Crisco 1 teaspoon baking soda 
2 cups sugar 1 cup buttermilk 


Simmer prunes, water, sugar, and lemon juice for 5 minutes and set aside 
to cool. 


114%4 cups dark brown sugar, lJ. cups granulated sugar 
firmly packed 2 tablespoons Crisco 
1% cups milk 


Combine sugars and milk and bring to boil, stirring gently. Boil without 
stirring to 232° F. or until a little of the mixture forms a very soft ball in 
cold water. Add Crisco, remove from heat, cool to 110° F. (lukewarm). Then 
with a spoon or electric beater, beat until thick, creamy, and of a consistency 
to spread. If necessary, place over hot water to keep soft while spreading 
or add a little top milk. Chopped nut meats may be added. 


Mrs. C. J. Moorr. Pleasant Hope Club 
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Cocoanut Layer Cake 


2 cups sifted Swans Down 1 cup sugar 
cake flour 3 egg yolks well beaten 
2 teaspoons baking powder 14% cup milk 
¥4g teaspoon salt 1 teaspoon vanilla 
14% cup butter 3 egg whites stiffly beaten 


Sift flour and measure. Add baking powder and salt and sift 3 times. 
Cream butter, add sugar and cream until light and fluffy. Add egg yolks, then 
flour and milk—small amount at a time. Add vanilla and fold in egg whites. 
Bake in two greased 9 inch layer pans in a moderate oven. Put layers to- 
gether with seven minute icing and sprinkle with cocoanut. 


Miss JESSIF Evuis. Faithful Homemakers Olub 


Super Cocoanut Cake 


1% cup shortening and 1% cups sugar creamed together. Separate 3 eggs, 
add yolks one at a time beating after each one, add 2 cups self rising flour, 
i teaspoon vanilla and % cup sweet milk. Add two of the well beaten egg 
whites, save one white for the frosting. 


Filling 
1 fresh cocoanut grated 


14% cups sugar and milk from one cocoanut, cooked until thick. 
(Use 7 Minute Frosting between layers.) 


Nougat Cake No. 1 


1 lb. flour (all purpose) avs SuULaL 
5 egg whites and yolks beaten 1% Ib. butter 
separately 


2 lbs. seeded raisins chopped fine and floured and mixed in the batter. Chop- 
ped pecans can be added to tne batter. Cook slowly in four lined 11 x 7 inch 
cake pans at 350° until done. 


Filling 
Boiled frosting; 1 grated cocoanut, 1 jar of fig preserves, and 1 cup of sweet 
pickle syrup. Mix cocoanut, preserves, and pickle syrup together. Stack the 
layers with a coating of frosting and cocoanut mixture. 


Boiled Frosting 


] cup sugar 1 egg white 
% cup water 1% teaspocn salt 
1/16 teaspoon cream of tartar % teaspoon vanilla 


Cook sugar, water, and tartar slowly. Stir until sugar dissolves. Cook 
until syrup spins a 3 inch thread (stirring occasionally). Beat egg white until 
foamy. Add salt and beat until stiff but not dry. Gradually beat the boiled 
syrup into egy white until mixture is cool and tends to hold shape. 


Mrs. JAMES B. Aycock, Lucama Club 
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Nougat Cake No. 2 


Batter 
6 eggs 1 lb. seedless raisins, ground 
2 cups sugar Flour to stiffen batter 
VY |b. butter 1% teaspoon vanilla 


1 cup buttermilk 


Add ingredients together in order as listed. Beat until well mixed. Bake 
in three 9 inch layer pans (350° F.) about 25 minutes or until done. Cool 
layers and put together with the following filling. 


Filling 
2 cocoanuts or 5 cups shred- 1 cup pecans 
ded cocoanut 2 cups sugar 
2 packages figs, dried 1 cup water 
1 cup black walnuts 4 egg whites 


Grind cocoanut, figs, nuts for filling. Cook sugar and water until spins 
thread. Fold in whipped egg whites. Then fold in other ingredients and 
spread on layers. This is a big, rich cake. Just perfect for company dinners. 


Mrs. C. F. FREEMAN, Stantonsburg Club 


Queen Elizabeth Cake 


1 small package dates cut up. Pour over dates 1 cup boiling water mixed 
with 1 teaspoon soda. Let stand while you prepare the following: 


1 cup sugar 1% cups plain flour 
1% cup butter (1 stick) 1% teaspoon baking powder 
1 beaten egg 1% cup nuts 


1 teaspoon vanilla 


Mix together. Add to dates. Pour into square or loaf pan and bake at 350° 
for 30 or 35 minutes. Make the following icing: 5 heaping tablespoons 
brown sugar, 2 tablespoons pure cream, 2 tablespoons butter. Boil hard 
for 3 minutes. Pour over cake in pan. Sprinkle with % cup nuts, 1 can 
angel flake cocoanut mixed with small bottle of cut up maraschino cherries. 


Mrs. CLINGMAN KrirBy, St. Mary’s Club 


Butter Nut Cake 


1 cup Crisco 2144 cups cake flour 

2 cups sugar 4 eggs 

1 cup sweet milk Dash salt 
14 cup self rising flour 1 tablespoon butternut flavoring 


Cream Crisco and sugar. Add eggs one at the time, beating after each 
addition. Add other ingredients. Pour into a tube pan and bake 1 hour at 
ad eee 

Icing 
1 box powdered sugar 1 tablespoon butternut flavoring 
14 cup Crisco Enough milk to give spread- 
ing consistency. 

Sift powdered sugar. Stir in Crisco and flavoring, adding few drops of milk 
as needed to get spreading consistency. 

Mrs. GARLAND NEWSOME, Lucama Club 
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Candy Bar Cake 


2 sticks butter 4 eggs 

2 cups sugar 8 Hershey Bars - plain 
% teaspoon soda 1 cup buttermilk 

1Z teaspoon salt 2 teaspoons vanilla 
2% cups flour 1 cup chopped pecans 


Cream butter and sugar; add eggs one at a time. Beat well after each ad- 
dition. Melt chocolate bars in double boiler, then add to egg mixture. Add 
soda to buttermilk. Add buttermilk alternately with flour: stir in vanilla, 
salt and nuts. Pour into a tube pan lined with wax paper. Bake at 350 de 
grees for 1% hours. 

Mrs. NELLIE LANGLEY, Stantonsburg Club 


Oat Meal Cake 


1 cup quick oats 2 eggs 
1% cups boiling water 144 cups flour 
Let stand for 20 minutes 2 teaspoons cinnamon 
1 cup butter or margarine 1% teaspoon salt 
1 cup sugar 1 teaspoon soda 


1 cup brown sugar 
Cream butter, sugar and eggs. Mix dry ingredients and beat in gradually. 
Add oat meal mixture last. Bake at 350 degrees for 35 minutes in a 9”x14” pan 

which has been greased. 


Topping 
6 teaspoons butter or margarine 1 cup coconut 
3%4 cups brown sugar % cup canned milk, 
1 teaspoon vanilla undiluted 


Mix and spread over hot cake and broil until brown. 
Mrs. LILLIAN KENT, Newcomers Club 


Pecan Bourbon Cake 


1% cup butter 1 teaspoon baking powder 
1 cup + 2 tablespoons sugar 14 cup bourbon (2 teaspoons 
3 egg yolks nutmeg ) 
144 cups flour (1 cup + % cup 1% cups raisins 
mixed with nuts and raisins) 4 cups pecans 


Blend ingredients in order named. Fold in 8 stiffly beaten egg whites. 
Generously grease tube pan lined with wax paper. Set 10 minutes. Bake 
at 325 degrees for 1 hour and 15 minutes. 

Mrs. HERMAN BARNES, Lucama Club 


Dream Cake 


1 package yellow, white, or 1 cup cold water 
devil’s food cake mix 4 eges 

1 envelope Dream Whip 
(do not whip) 


Combine all ingredients, blend until moistened. Beat at medium speed for 
4 minutes. Pour into greased and floured 10” tube pan. Bake at 350 de- 
grees for 45 minutes, or until done. Cool 15 minutes in pan. Remove from 
pan and finish cooling. Frost or glaze, if desired. 
Mrs. Boyce WILLIAMS, J'own Creek Club 
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Carrot Cake 
1st Mixture: 


2 cups sugar 4 eges 
1 cup salad oil 1 teaspoon vanilla 


Beat well and add slowly the second mixture. 
2nd Mixture: 


2 cups plain flour 2 teaspoons soda 
2 teaspoons baking powder 2 teaspoons cinnamon 
1% teaspoon salt 


Fold in: 3 cups grated carrots. Bake in 3 well greased or paper lined 8” 
pans, for 30 minutes at 350°. 


FILLING 


1 stick margarine 1 cup chopped nuts 
8 oz. cream cheese 1 teaspoon vanilla 
1 box 4X sugar 
Let ingredients stand at room temperature before mixing, mix and spread 
between layers and on top. 
Mrs. MARVIN DANIEL, Daniel’s Chapel Club 
Mrs. W. E. WALSTON, Dunn’s Club 


Lemon Cheese Cake 


1 cup butter, margarine or 6 egg whites 
Crisco 1 cup sweet milk 
2 cups sugar 1 teaspoon vanilla 


3 cups flour (self rising) 


Cream butter and sugar. Add egg whites one at a time, beating well after 
each egg. Add flour and milk alternately. Add vanilla. Pour in 3 well 
greased paper lined 9 inch pans and bake at 350° for 30 or 35 minutes. 


Filling 


6 egg yolks 1 cup sugar 
Grated rind and juice of 2 Butter size of an egg 
lemons 


Cook in saucepan until thick or coats a spoon, stirring constantly. Let 
cool. Make % measure of seven minute icing. Cover layers first with lemon 
filling, then icing or may be mixed together as ice cake. 


Mrs. STEPHEN Watson, Lois Rainwater Club 


Icing 
1% cup butter Small amount of hot water 
1 pound powdered sugar or coffee 
1 cup cocoa 
Mix cocoa and sugar together. Melt butter and water together and add to 
first mixture. More liquid may be added if needed. Add 1 teaspoon vanilla 


flavoring. ; | 
Miss MopiE Morris, Lois Rainwater Club 
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Best Ever Cheese Cake 


2 cups fine Zwieback crumbs 4 teaspoons lemon juice 

2 tablespoons sugar 1% teaspoon vanilla 

14 cup butter or margarine 4 eges, separated 

2 (8 oz.) packages cream cheese 1 cup light cream 

14 cup sugar 1 cup cultured sour cream 
2 tablespoons flour 1 tablespoon sugar 

\% teaspoon salt 1 teaspoon vanilla 


1% teaspoons grated lemon rind 


Mix together crumbs and sugar. Cut in butter with pastry blender. Re- 
serve 144 cup mixture for top decorations. Press remainder on bottom and 
11% inches up side of 9 inch spring form pan. Bake in slow oven (325°) 5 
minutes. Let stand until cool. 

Let cheese stand at room temperature to soften. Then add the % cup 
sugar, flour and salt. Stir in lemon rind and juice and the % teaspoon 
vanilla. Add yolks, one at a time; beat well after each addition. Beat in 
light cream. Beat egg whites until stiff. Fold into cheese mixture. Pour 
into a crumblined pan. 

Bake in slow oven (325°) 1 hour, or until center is set. (A sharp paring 
knife inserted in center should come out clean.) Remove from oven. Com- 
bine sour cream, the tablespoon of sugar and the teaspoon of vanilla. Spread 
evenly over top of cheese cake (use care not to work in bubbles of air). 
Return to oven 5 to 8 minutes. Sour cream topping should be warm and 
slightly firm when done. Remove from oven and cool in pan 1 to 1% hours. 
Remove rim of pan. Use remaining crumbs to garnish top of cake with 
appropriate design. We outlined hearts and added a cluster of maraschino 
cherries and leaves of candy mint gumdrops—so appropriate for two of Feb- 
ruary’s important holidays. You can use red jam or jelly to fill in outlines. 
Makes 8 to 10 servings (or 12 small ones). Cheese cake tastes best if eaten 
the day it’s baked. Note: If you don’t have a spring-form pan used a round 
9-inch layer cake pan. For extra height, fit a 22 inch length of 12” foil across 
bottom of pan; fold long ends back to build up side at least an inch. To 
complete extra height around rim, cut a 6-inch length of foil in two; fit 
pieces along “short” sides and fold above rim. When cake is baked you can 
lift it out by grasping edges of long foil sheet. 

Variation: Substitute 1% cup toasted sesame seeds for same amount of 
zwieback crumbs. To toast seeds, spread in a large shallow baking pan. 
Place in moderate oven 375° 12-15 minutes or until well browned. 


Mrs. PAuL STROTHER, Stantonsburg Club 


Frozen Cheese Cake 


4 (3 oz.) packages cream cheese 1% pint whipping cream 
1 cup sugar (whipped) 
14, teaspoon salt 12 graham crackers (crushed) 


3 eggs separated 


Cream cheese, sugar and salt together. Add egg yolks that have been 
heaten. Fold in stiffly beaten egg whites, add whipped cream. Mix well 
with spoon. Put crushed cracker crumbs on bottom of square pan or dish. 
Pour cheese mixture over these. Sprinkle crumbs on top. Freeze—6 to 8 
large servings. 

Mrs. Cuartes K. Foy 
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Chiffon Cake 


1 cup egg whites (7 or 8) 1 teaspoon salt 
1% teaspoon cream of tartar % cup cooking oil 
2 cups sifted enriched flour 7 unbeaten egg yolks 
1% cups sifted granulated sugar 3% cup water 
3 teaspoons double acting bak- 1 teaspoon vanilla 
ing powder 3 teaspoons grated lemon rind 


1. Preheat oven to 325 degrees. 
2. Whip egg whites and cream of tartar until very stiff. 
3. Sift flour, sugar, salt and baking powder into a large mixing bowl. 


4. Make a well in the center of the flour, add the oil, egg yolks, water, vanilla 
ane lemon rind into the well. 


5. Beat with wooden spoon until smooth. 


6. Gradually pour egg yolk mixture over the whipped egg whites, folding 
gently with rubber scraper just until blended. Do not stir. 


Pour into ungreased 10” tubed cake pan and bake for 60 minutes at 325°, 
then for 10 minutes at 350°. When cone turn cake upside down until 
thoroughly cooled. When cooled cut cake from sides and tube of pan and 
invert on plate. Serve plain or decorate with your favorite icing. 


Miss LESSIE SIMPSON, Lamm’s Club 


Lovelight Yellow 2-Egg Chiffon Cake 


2 eggs, separated 1 teaspoon salt 

1144 cups sugar 14 cup Wesson Oil 
214 eups sifted cake flour 1 cup milk 

3 teaspoons baking powder 1% teaspoons vanilla 


Heat oven to 350° (moderate). Oil lightly, dust with flour 2 layer cake 
pans, 8 x 1% or 9 x 1% in., or - oblong pan, 13 x 94% x 2in. Beat egg whites 
until frothy. Gradually beat in 42 cup sugar. Beat until stiff. In another 
bowl sift remaining sugar, flour, baking powder, salt. Add Wesson Oil, halt 
of milk, vanilla. Beat 1 minute, medium speed on mixer or 150 vigorous 
strokes by hand. Scrape bowl often. Add remaining milk, egg yolks. Beat 
1 minute. Fold in meringue. Pour into pans. Bake layers 30 to 35 minutes, 
oblong 40 to 45 minutes. Cool, frost. 


Icing 


Beat two egg whites until frothy—put in % cup granulated sugar, beat 
until good and stiff. Then fold in % cup of cocoanut or mixed nuts. The 
above amount will fill a standard cake. Add a little more powdered sugar 
and a little water if stiff. Thirteen mixings of recipe given will serve 300 
people. Ice day before if pessible. Rub icing in one direction to prevent 


erumbs from coming off. 
Mrs. JIM WomBtLe, Nash County 
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Lemon Chiffon Cake 


244 cups sifted cake flour 5 egg yolks 

1% cups sugar 34 cup water 

3 teaspoons baking powder 1 cup egg whites (5) 

1 teaspoon salt 1% teaspoon cream of tartar 
1 teaspoon vanilla 1 teaspoon grated lemon peel 


% cup salad oil 


Sift dry ingredients into mixing bowl; make a well in dry ingredients. 
Add salad oil, egg yolks, water, vanilla, and grated lemon peel in order given. 
Beat until satin smooth. Combine egg whites and cream of tartar in large 
mixing bowl. Beat until they form very stiff peaks (stiffer than for me- 
ringue). Fold egg yolk batter gradually into egg whites with down-up-and- 
over motion, turning bowl gradually. Bake in ungreased 10 inch tube pan 
in slow oven (325°) for 55 minutes, then in moderate oven (350°) for 10 
minutes. 


QUICK POUR ON FROSTING: Combine % cup sugar (granulated), % 
cup margarine, % cup milk, and % teaspoon salt in saucepan. Bring to boil 
over moderate heat, stirring constantly. Boil vigorously for 1 minute. Re- 
move from heat, stir in % teaspoon vanilla and 1 to 1% cups confectioner’s 
sugar. Cool until frosting is good consistency for pouring, about 3 or 4 
minutes. Slowly pour frosting over top of cake, allow frosting to run part- 
way down sides. 

Mrs. ABNER H. MILLER, Rock Ridge Club 


Buttermilk Cake 


1 cup butter 3 cups sifted flour 
2 cups sugar 1% cup buttermilk 
1% teaspoon salt % teaspoon soda 

4 eges 1 teaspoon vanilla 


Cream together butter, sugar and salt. Add eggs, one at a time, beating 
well after each addition. Add alternately the flour and buttermilk, to which 
soda has been added. Add vanilla and beat well. Pour into greased loaf pan 
and bake at 325° for 1 hour. You may also bake in layers and frost with 
your favorite frosting. I like 7-minute frosting with fresh cocoanut between 
each layer. 

Mrs. ELMER W. PITTMAN, Daniel’s Chapel Club 


Seven Minute Icing 


1 cup sugar Few grains salt 
¥% cup boiling water 1 egg white 
Y% teaspoon cream of tartar 1% teaspoon vanilla 


Combine sugar, salt, cream of tartar, and boiling water. Pour into upper 
part of double boiler. Place over boiling water, add unbeaten egg white. 
Beat with rotary beater about seven minutes or until icing is thick enough 
to spread. Add flavoring. If desired, chopped raisins, candied cherries, or 
pineapple may be added to icing before spreading. 


Mrs. ZEB DAWES, Town Creek Club 
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Caramel Cake No. 1 


(Inexpensive and Old Fashioned) 


1 stick margarine 1 tablespoon vinegar 
1% cups sugar 1 teaspoon soda 

2 eges 1 teaspoon vanilla 

2 cups sifted flour 1 cup black walnuts 


1 cup buttermilk 


Step 1. Cream margarine and sugar until light and fluffy. Add eggs one at 
a time and continue beating. 


Step 2. Add sifted flour alternately with the buttermilk. Blend well. Stir in 
soda which has been dissolved in vinegar. Add vanilla. 


Step 3. Pour into two greased and floured nine inch layer cake pans. Bake 
for about 25 minutes in a 350° oven. Cool and frost with caramel 
frosting as follows: 

1 stick margarine 14 cup evaporated milk 
1 box (1 1b.) light brown sugar % teaspoon baking powder 

Slowly melt margarine in heavy saucepan. Gradually add sugar and stir 

until well blended. Add milk and cook to soft ball stage. Remove heat for 

about 5 minutes. Add baking powder and beat until smooth and creamy— 
the more you beat the creamier it is. Put together with frosting and sprinkle 
with nuts. This cake is delicious and keeps moist. 

Mrs. Ivey A. LAMM, Lucama Club 


@ 


Caramel Cake No. 2 


Y lb. (1 cup) butter (marga- 2 cups sugar 

rine will not do) 14 teaspoon salt 
4 eggs 1 level teaspoon baking soda 
2 cups cake flour 1 cup buttermilk 


1 cup self-rising flour (sift 
before measuring 


Cream butter, gradually add sugar. Use medium speed of mixer. Add 1 
egg at time beating after each. Reduce speed to slow. Sift the two flours. 
salt, and soda together twice. Add alternately with buttermilk beginning 
and ending with flour. Add 1 teaspoon vanilla. 

Line bottoms of three 9” pans with waxed paper. 

Bake at 350° for 20 minutes or until done. Set on racks 10-15. Remove 
from pan, remove waxed paper and put back on racks until cold. 


Filling 
1 cup whipping cream 1 cup granulated sugar 
1 lb. box light brown sugar 
Cook over low heat using candy thermometer. Stir occasionally to 230° F. 
Set off of heat. Leave thermometer in. Add 1 stick butter and 1 teaspoon 
vanilla. Let set till thermometer reaches 110° F. Remove thermometer and 
beat until of right spreading consistency. Keeps well. 
Mrs. VERNON LAMM. Lucama Club 
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““Easy-Mix"’ Two Egg Cake (Light and Fluffy) 


% cups sifted cake flour % cup powdered milk 
2 teaspoons baking powder 1 cup minus 2 tablespoons water 
114% cups sugar 1 teaspoon vanilla 
1 stick butter or margarine 2 eggs unbeaten 


Have butter or margarine at room temperature. Grease and flour two 9-in. 
pans. Pre-heat oven to 375°. Sift flour once before measuring. Sift to- 
gether dry ingredients. Put shortening into mixer bowl. Cream at No. 6 
speed until just softened. Add dry ingredients and water; beat at No. 4 
speed for two minutes, scraping bowl as it beats. Add eggs and vanilla and 
beat for 1 more minute at same speed. Bake about 25 minutes. Frost with 
desired frosting. 


Caramel Frosting 
2 cups brown sugar packed 3 tablespoons butter or mar- 
in cup garine 
Leip milk 


Cook together until mixture forms a firm soft ball in cold water. Cool and 
add 1 tsp. vanilla. Beat until creamy. If too hard from over cooking add a 
little hot milk and beat until of spreading consistency. 


Mrs. CLIFTON Evans, Daniel’s Chapel Club 


Old Fashioned Dark Brown Sugar Cake 


2 cups old fashioned dark 1 cup milk 
brown sugar (firmly packed) 3 eggs, unbeaten 
3 cups all purpose flour (sifted ) 2% teaspoons vanilla 


3% cup shortening 


Place shortening in mixing bowl, and stir to soften. Add brown sugar, first 
removing any lumps. Add dry ingredients, and milk. Beat for 2 minutes 
(about 300 strokes). Add eggs and beat 1 minute longer. Add vanilla. Bake 
in 3 8-inch layer cake pans, which have been lined with paper and greased. 
Bake in moderate oven (850° F.) 25 to 30 minutes. When cool, ice with Sea 
Foam Icing. 


Sea Foam Icing 


3 egg whites (unbeaten) 1% cup water 
2% cups old fashioned dark 114% teaspoons vanilla 
brown sugar (firmly packed) 1 cup broken pecan meats 


¥, teaspoon cream of tartar 


Place ingredients, except flavoring, in top of double boiler. Cook over 
rapidly boiling water for 7 minutes continuously. Remove from fire, 
add flavoring and spread between layers and on sides and top of cake. 
Sprinkle pecan meats thickly on top. 
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Mayonnaise Cake 
Sift together: 


2 cups flour 11% teaspoons baking powder 
1 cup sugar 114 teaspoons soda 
4 tablespoons of cocoa 14 teaspoon salt 


Mix well with 1 cup of cold water. Add 1 cup of (salad dressing) or 
mayonnaise. Add one teaspoon of vanilla. Mix well and bake in 2 eight-inch 
pans. Bake 35 minutes at 350°. (If using self rising flour leave off salt and 
baking powder.) Be sure to add soda. 


Icing 
1% cup sweet milk %4 cup butter or oleomargarine 
4 tablespoons cocoa 1 cup sugar 


Mix well, boil 1 minute, beat until creamy. Add 1 tablespoon vanilla, beat 
again, spread. 
Mrs. JAKE LANGLEY, New Hope Club 


Lemon Butter Icing Cake 


1 stick butter (be sure to use 2 cups sifted self-rising flour 
butter ) 1 cup milk 

1 cup sugar 1 teaspoon vanilla 

2 eggs 


Cream butter and sugar. Add eggs one at a time, beating after each. 
Alternate milk and flour to the creamed mixture until all flour and milk is 
used. Add vanilla. Pour into 8 8-inch cake pans that have been well greased. 
Bake at 375° for 20 minutes or until layers are done. 


Lemon Butter Icing 


1 stick butter (be sure to use 1 lemon rind grated 
butter ) Juice of 2 lemons 
1 box 10X confectioner’s sugar 


Cream butter (have at room temperature) and sugar. Add the lemon rind. 
Add lemon juice a little at a time, mixing well until you have the icing 
right consistency to spread. Ice three layer cake. 

Mrs. Ernest Toiston, People’s Chapel Club 


Waldorf-Astoria $100 Cake 


This is the story of the $100 cake. A lady from Kansas City, Missouri, 
went to New York City and ate in the dining room of the Waldorf-Astoria. 
A piece of cake was served which she thought was so delicious that she asked 
the waiter for the recipe. The waiter told her he could not give her the 
recipe. When she returned home she wrote the chef of the Waldorf and 
asked him to send her the recipe. In a short time the recipe was sent by 
the Chef, with a bill for $100. She went to her attorney and he informed her 
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that she would have to pay the $100, as that was the legal charge for the 


recipe. 


The lady decided that since the recipe had cost her so much, everyone 


should have it. 


Cake 


% cup butter 

2 cups sugar 

4 ounces (4 squares) chocolate 
2 eggs 

1 cup nut meats 


Cream butter and sugar. Add melted chocolate and beaten eggs. 


1144 cups sweet milk 

2 cups flour 

2 teaspoons baking powder 
2 teaspoons vanilla 


Sift dry 


ingredients alternately with milk, add vanilla and nuts and bake in loaf 


pan at 350° F. for 45 minutes. 


Icing (Uncooked) 


1% cup butter 
2 ounces chocolate 
1 egg 
114% cups powdered sugar 
Melt butter and chocolate together. 
and lemon juice. 
served hot. 


Either mix in nuts or sprinkle on top. 
Mrs. CHARLIE H. BARNES, Buckhorn Club 


1 pinch salt 

1 teaspoon vanilla 

1 teaspoon lemon juice 
1 cup nuts 


Add beaten egg, sugar, salt, vanilla 


Excellent when 


$100 Cake 


1 cup butter 

21% cups sugar 

5 eggs separated 

3 cups flour 

5 tablespoons strong coffee 


Cream butter and sugar, add yolks one at a time. 
Mix coffee with buttermilk. Add dry ingredients and liquids to 
Add vanilla and fold in egg whites which have been 


together. 
batter alternately. 


14 teaspoon salt 

1 teaspoon soda 

1 cup buttermilk 

4 teaspoons cocoa 
2 teaspoons vanilla 


Sift dry ingredients 


beaten stiff, but not dry. Bake in 3 layer pans about 40 minutes at 350°. 


Frosting 


1 box confectioner’s sugar 
1 stick butter 
1 egg yolk 


1 teaspoon vanilla 
3 tablespoons coffee 
2 teaspoons cocoa 


Have butter soft, add other ingredients and beat until creamy. This cake 


will keep moist for days. 


Mrs. A. B. KINNEY, North Wilson Club 


Millionaire Cake 


2 squares chocolate 
3 tablespoons butter 
1% cup boiling water 
1 cup sugar 

Yolk of 1 egg 
Vanilla 


Dissolve chocolate and butter in boiling water. 
Add flour, salt and baking powder. 


add to first mixture. 


1% cups flour 

1 teaspoon baking powder 
14 teaspoon salt 

% cup hot water 

% teaspoon soda 


Beat sugar and egg and 
Lastly, add soda 
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dissolved in water. Bake in two layers or a sheet pan. Frost with favorite 
frosting. 


Mrs. J. Roy WILKERSON, Buckhorn Club 


Sour Cream Cake 


214% cups sugar 1 cup Crisco 

3 cups flour—plain 4 teaspoon soda 
6 eggs 1% teaspoon salt 
1 cup sour cream 1 teaspoon vanilla 


Cream sugar, Crisco, cream—Sift flour, salt and soda three times. Add 
this to creamed mixture (add flour and eggs, alternately). Mix well, but don’t 
beat too much. Add vanilla last. Bake in a tube pan which has been well 
greased and floured at 325° 1 hour and half or until done. 


Icing 
1 stick margarine Juice of one orange 
1 lb. powdered sugar 1% cup cherries chopped 
1 orange rind grated 
Cream sugar (sifted) and margarine. Add rind and juice of an orange. 
Last add chopped cherries. Beat until light and fluffy. Ice when cool. 


Mrs. PEARL GLOVER, Bullock’s Club 


Famous Fudge Cake 


3% cup butter or margarine 3 1-oz. squares unsweetened 
2% cups sugar chocolate melted 

1144 teaspoons of vanilla 3 cups sifted flour (cake flour) 
3 eggs 1% teaspoons baking soda 

1% cups ice water 34 teaspoon salt 


Cream butter, sugar and vanilla with mixer. Add eggs, beating until light 
and fluffy. Blend in melted chocolate. Sift together dry ingredients; add 
alternately with water to chocolate mixture. Pour batter into three 8-inch 
layer pans which have been greased and lined with waxed paper. Bake in 
moderate oven 350° 30 to 35 minutes. Cool. Put layers together with date 
cream filling. Frost with fudge frosting. 


Date Cream Filling 


1 cup milk 1 egg beaten 
14 cup chopped dates 14 cup chopped nuts 
1 tablespoon flour 1 teaspoon vanilla 


% cup sugar 


Combine milk and dates in top of double boiler, combine flour and sugar 
and add beaten eggs, blending until smooth. Add to hot milk. Cook, stirring 
until thick. When cool stir in nuts and vanilla. Spread between layers. 


Fudge Frosting 


2 cups sugar 2 (1 oz.) squares unsweetened 
1 cup light cream chocolate, grated 


, 


Combine all ingredients in a heavy saucepan. Boil over high heat 3 min- 
utes without stirring. Reduce heat and cook to soft ball stage, 238°. Cool. 
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Pineapple Dream Cake 


1 package pineapple Supreme 1 vanilla or pineapple instant 
Cake Mix pudding mix 
% cup oil 4 eggs 


1 cup water 
Blend all ingredients, then beat at medium speed for 2 minutes. Bake in 


greased and floured pan (10” tub pan) at 350 degrees for 45-50 minutes (until 
done). Cool in pan right side up 25 minutes. Glaze with 1 cup sifted con- 
fectioners sugar with 2 teaspoons milk. 


Mrs. EpwarkD PITTMAN, Town Creek Club 


Orange Candy Cake 


1 cup butter 1—4 oz. can shredded coconut 
2 cups sugar 4 cups sifted flour 

5 eggs 14 teaspoon baking soda 

1 tablespoon vanilla 1 teaspoon salt 

1—18 oz. pKg. dates, cut up 3%, cup buttermilk 


1—1 lb. package orange slice 
candy, cut up in small pieces 


Cream butter and sugar. Beat.in eggs, one at a time, until fluffy. Add 
vanilla. Mix dates, candy, nuts, and coconut with % cup flour. Sift remain- 
ing dry ingredients; fold them alternately into creamed mixture with butter- 
milk. Fold in fruit-nut mixture. Spoon into well greased and floured 10” 
tube pan. Bake in slow oven 300 degrees for 21% hours. Better to start baking 
in cold oven. Remove cake from oven and while still warm, pour on a syrup 
of: 1 teaspoon each grated orange and lemon peel, 4 cup each lemon and 
orange juice with % cup confectioners sugar. Cool cake on rack; then re- 
move from pan. Wrap cake in aluminum foil and refrigerate at least one day 
before serving. The flavor improves and slices easier. This is a sweet moist 
cake. 


Mrs. Ivey A. Lam, Lucama Club 


Strawberry Cake 


1 box white cake mix 1 box strawberry jello 
1% cup cooking oil 44 cup strawberries (drained 
4 eggs 


and mashed) 
1% cup boiling water 


Dissolve jello in % cup boiling water and add to all other ingredients. 


Beat with mixer until smooth. Bake at 300 degrees until done in a greased 
tube pan. 


Icing 
14 box powdered sugar 


Ya stick butter or margarine at 
room temperature 


Add strawberries to butter. Mix together. Add sugar and beat with mixer 
until smooth. Spread on cake. 


1, cup strawberries, mashed 


Mrs. A. B. Bottoms, People’s Chapel 
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Beat until creamy and of spreading consistency. Add cream if too thick. 
Spread on sides of cake first and a little over the top edge. Frost top last. 


Makes around 10 servings. 
Mrs. L. D. DANIEL, Lamm’s Club. 


Fudge Cake 


14 cup shortening 2 cups sifted cake flour 
1 cup sugar 2 teaspoons baking powder 
2 eggs well beaten l teaspoon soda 
3 squares chocolate (Rockwood 1 teaspoon salt 
baking chocolate melted) 1% cups milk 
1 teaspoon vanilla 


Cream shortening, sugar and vanilla until light and fluffy. Add eggs and 
beat thoroughly. Beat in melted chocolate which has been slightly cooled. 
Sift flour, baking powder, soda and salt and add to egg mixture alternating 
with milk, beating until smooth. Bake in two greased 9 inch layer pans in 


moderate oven 30 minutes. 
Mrs. L. A. BAss, Black Creek Club 


Delicious Cake 


% cup butter 1 cup sweet milk 


1% cups sugar 
3 eggs 
1 teaspoon soda 


3 tablespoons cocoa 
2 cups flour 
1 teaspoon baking powder 


1 teaspoon flavoring 


Cream sugar and butter together. Then add eggs well beaten. Add the 
milk. Mix and add cocoa and flour and other ingredients. Beat well and 


bake in moderate oven in layers. 
MIss Mopik Morris, Lois Rainwater Club 


Chocolate Cake 

14 cup shortening “3 cup milk 
1% cups sugar 21%, cups cake flour 

3 eggs 24% teaspoons baking powder 

1 teaspoon vanilla 44 teaspoon salt 

Cream shortening; add sugar slowly, beating in well. Add unbeaten eggs 

one at a time beating well after each is added. Add vanilla. Sift together 
dry ingredients and add alternately with milk to first mixture. Bake in 
greased layer cake pans in moderate oven at 375° about 25 minutes. 


Mrs. ALVIS ETHERIDGE, Bethany Club. 


Fudge Frosting 


2 tablespoons butter 


2 tablespoons corn syrup 1 teaspoon vanilla 
1% cup milk 3 squares unsweetened choc- 


14 teaspoon baking powder olate 
Cook sugar, syrup, chocolate and milk until syrup forms a very soft ball 
when tested in cold water. Stir often. Remove from fire. Add baking powder 
and butter. Cool to lukewarm. Add vanilla and beat until creamy. Spread. 
Mrs. Atvis Erueriperk. Bethany Club. 


2 cups sugar 
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Uncooked Chocolate Filling 


1 pound box powdered sugar YZ cup cream 
6 tablespoons cocoa 1 teaspoon vanilla 
% pound butter 


Sift sugar and mix sugar and cocoa together. Cream butter and add sugar 
and cocoa gradually. Beat in cream. Add vanilla and beat until smooth. 
Spread on cake layers. 

Miss NANNIE GARDNER, Happy Homemakers Club 


Cooked Chocolate Filling 


2 cups sugar 6 tablespoon cocoa 
1 cup milk 1 teaspoon vanilla 
% cup Karo syrup 2 tablespoons butter 


Mix sugar, cocoa, milk and syrup. Cook until it forms a soft ball in water. 
Add butter and vanilla. Let cool. Beat until smooth and creamy. Spread 
on layers. 

Miss NANNIE GARDNER, Happy Homemakers Club 


Devil’s Food Cake No. 1 


2 cups brown sugar, firmly 1 teaspoon vanilla 
packed and sifted 2 teaspoons cocoa 
3%, cup butter 1 cup buttermilk 
4 eges separated Pinch of salt 
2 teaspoons soda 2 cups cake flour, sifted 3 times 


Cream butter, and sugar and add egg yolks, then cocoa which is dissolved 
in a little boiling water. To this mixture, alternately add buttermilk and 
flour. Fold in stiffly beaten egg whites. Mix overall. Add soda which has 
been dissolved in a little hot water. Last add vanilla. Bake in 3 9-inch layer 
pans at 350° until done. Let cool before icing. 


Frosting 
1 lb. box powdered sugar 2 teaspoons vanilla 
1 stick margarine 5 tablespoons coffee (cold) 
4 tablespoons cocoa or enough to spread smooth 


1 whole egg 


Sift sugar; cream sugar and margarine. Add egg and cocoa, vanilla and 
last add coffee. Beat until light and fluffy. Add coffee until your icing will 
spread smoothly, but not soft. 

Mrs. PEARL GuLover, Bullock’s Club 


Devil’s Food Cake No. 2 


2 cups sifted flour 2 eggs unbeaten 

1 teaspoon soda 6 squares chocolate or 6 or 
1% cup butter 8 tablespoons of cocoa 

2 cups sugar 1144 cups sweet milk 


1 teaspoon vanilla 


Sift flour once, add soda and sirt together three times. Cream butter thor- 
oughly. Add sugar gradually and cream together until light and fluffy. Add 
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eggs one at a time and beat well. Add chocolate and beat well. Add flour 
alternately with milk a small amount at a time. Beat after each addition 
until smooth. Add vanilla and bake in 4 greased layer pans in moderate oven. 


Miss NANNIE GARDNER. Lois Rainwater Club. 


Devil’s Food Cake No. 3 


2 cups sifted flour 2 eggs unbeaten 

1 teaspoon soda 3 squares unsweetened choc- 
% teaspoon salt olate, melted 

1% cup shortening 1 cup milk 

1% cups granlated sugar or 1 teaspoon vanilla 


1% cups brown sugar 


1. Sift flour once, measure, add soda and salt, and sift together 3 times. 

2. Cream shortening, add sugar gradually, cream together until light and 
fluffy. 

3. Add eggs, one at a time, beating well after each. 

4, Add chocolate and blend. 

5. Add flour, alternately with milk, a small amount at a time, beating after 
each addition until smooth. 

6. Add vanilla. 

7. Turn into two round 9 inch or two square 8 inch layer pans, 1% inches 
deep, which have been lined on bottoms with paper, then greased. 

8. Bake in moderate oven 350° F. for 30 minutes or until done. Cool. 

9. Ice with Chocolate Fudge Frosting. 


Chocolate Fudge Frosting 


24 cup Hershey’s cocoa or 3 to 1 cup of whole milk and % 
4 squares unsweetened choc- cup cream 
olate 4 or 5 tablespoons butter 
3 cups sugar 1 teaspoon vanilla 


14 teaspoon salt 


1. Combine cocoa with sugar and salt. 

29. Add milk and cream, bring to boil, stirring trequently. 

8 Cook to 232° or until a small amount of mixture forms a soft ball when 
dropped in cold water. 

4. Remove from heat; drop in butter, cool to lukewarm (110°); add vanilla, 
and beat until mixture thickens. Spread on cake. 


Mrs. ELMER W. PitrmMan. Daniel's Chapel Club 


Red Devil’s Cake 


2 cups cake flour 1%, cup boiling water 
114% teaspoons soda 2 eggs 
¥, teaspoon salt 2 squares unsweetened choc- 
'%% cup butter or other olate 
shortening 1 teaspoon vanilla 
1 cup sugar 3%, cup sour milk 


Sift, measure the flour with baking soda and salt. Cream butter well. Add 
sugar gradually. Beat well. Add eggs (well beaten) gradually. Add choco- 
late melted and cooled. Stir vanilla into milk. Add dry ingredients. Beat 
well. Add boiling water. Beat well. Turn into greased cake pans. Bake at 
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350° for 25-30 minutes. Makes two 8 inch layers. Frost with chocolate fudge 
icing or 7 minute icing. Let cake stand 2 hours before cutting to develop 


red color. Mrs. STEPHEN C. BoyxKIN, Lois Rainwater Olub 


Red Velvet Cake 


% cup Crisco L tsp. salt 

1144 cups sugar 1 cup buttermilk 

2 eggs 2% cups plain flour 

1 oz. red cake color 1 tsp. vanilla 

1 tsp. soda 1 tbsp. vinegar 

1 tbsp. cocoa 

Cream Crisco, add sugar, then eggs, one at a time. Add color and cocoa, 

sift flour and salt together, add with buttermilk. Do not beat soda and vin- 
egar. Sprinkle soda, then pour vinegar over batter and stir until thoroughly 
blended. Bake in 3 pans at 350° for 30 to 35 minutes. 


Filling 
2 tbsp. corn starch 
1 cup water, cooked together until real thick, cool thoroughly. 
1 cup butter or 2 sticks margarine, creamed until fluffy with 
1 cup sugar 
1 tsp. vanilla 
Combine with corn starch mixture and continue to beat until like whipped 
cream. Use nuts or cocoanut in filling. 
Ons P. HuMPHREY, Home Economics Agent 


German Sweet Chocolate Cake 


1 pkg. German Sweet Chocolate 


Y% cup boiling water 

i tablespoon vanilla 

Pinch of salt 

1 cup vegetable shortening 
2 cups sugar 


Melt chocolate in boiling water. 


4 ege yolks, beaten 
1 cup buttermilk 
214 cups cake flour 
1 teaspoon soda 

4 egg whites, beaten 


Add vanilla and salt after chocolate is 


melted. Cream shortening and sugar and add beaten egg yolks. Add % 


cup buttermilk alternately with sifted flour. 
cup buttermilk and add to creamed mixture. 


Dissolve soda in remaining 4 
Stir in chocolate. Fold in egg 


whites. Bake in three 9 inch cake pans at 350° for 25 to 30 minutes. 


Filling for German Sweet Chocolate Cake 


» egg yolks 

1 tablespoon flour 

1 cup sugar 

% teaspoon salt 

1% pint whipping cream or 


1 large can milk 
1 stick butter 

Y% cup pecans 

1 cup cocoanut 

1 teaspoon vanilla 


Beat egg yolks and set aside. Mix flour, sugar, and salt and stir into milk 
or cream. Add butter and cook over low heat until butter is melted. Pour 
small amount over egg yolks, beat and add yolks to milk mixture. Add pecans 
and cocoanut. Cook until thick, stirring constantly. Remove from heat and 
add vanilla. Spread between layers and cover cake with frosting. 
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Tipsy Cake 


1 sponge cake 1 pint whipped cream flavored 
1 quart boiled custard with brandy and sugar 
1 cup wine . 

Cut cake in slices about half inch thick. Moisten slices well with wine. 
Place a layer of moistened cake in bottom of deep bowl, cover with a layer 
of boiled custard, then a layer of Whipped cream. Top this with almonds 
or pecans. Continue this procedure until bowl is filled. 


Mrs. J. Y. Aycock. Black Creek Club 


Frozen Fruit Cake 


Crumble about 1 dozen cocoanut macaroons and stir in ice cream custard 
made of 14% pints milk, 3 eggs, and sugar to taste. Add % cup nut meats, 
'S cup white raisins, cut. Flavor with wine or vanilla. Stir thoroughly and 
stir once or twice during freezing. 

Miss JULIA BrapsHaAw, Rock Ridge Club 


Ice Box Fruit Cake No. 1 


2 cups scalded milk. Sift %4 cup flour (plain) with ™% cup sugar and % 
teaspoon salt. Add 2 beaten egg yolks and cook until thick in double boiler. 
Cool. To above mixture add: % cup cherries, chopped; 1 cup nuts, chopped; 
1 cup raisins; 2 eups crushed vanilla wafers; 1 cup cream, whipped. Mix 
and put in tray and freeze. Top with whipped cream. Flavor. 


Mrs. REECE HINNANT. Lois Rainivater Club 


Ice Box Fruit Cake No. 2 


1 lb. graham crackers % lb. candied pineapple 
1 lb. marshmallows 1 lb. raisins 

1 cup evaporated milk 1 pint walnuts 

14 lb. candied cherries 1 pint pecans 


14 lb. candied citron or figs 


Put marshmallows and milk in top of double boiler and melt. Mix chop- 
ped candied fruit, and nuts with crushed graham crackers. Add milk and 
marshmallows. Stir until cool. Put waxed paper in bottom of pan with 
glass in middle. Press mixture down firm around glass. Remove glass 
when fruit cake gets cold. 

Mrs. DoaNE THORNE. Pleasant Hope Club 


Ice Box Cake 


1, package marshmallows lt. cups pecans 
1 package pitted dates or 1 pound box graham crackers 
raisins Whipping cream 


Mix together chopped marshmallows, dates (or raisins) and pecans. Roll 
graham crackers with rolling pin and add all but about 4% cup full to mixture. 
Add a little cream (milk will do) to hold the mixture together. Roll in a loai 
with the saved out cracker crumbs. Wrap in waxed paper and chill over- 
night in refrigerator. Slice and top with whipped creain. 

Mrs. Jor H. Bass. Black Creek Club 
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Farm-Raised Fruit Cake 


1 pound butter 1 pound currants or huckle- 

1 pound light brown sugar berries 

9 eges 1 pound seedless raisins 

1 pound flour 1 pound pecans, black walnuts 
%4 teaspoon cloves or hickory nuts 

3%4 teaspoon nutmeg 14 pound citron or green to- 

3% teaspoon mace mato preserves 

2 teaspoons cinnamon 1% pound candied orange peel 
1 teaspoon soda 1 pound candied cherries 

% cup milk 1 pound candied pineapple 


% teaspoon salt 


Wash raisins and currants. Cream butter and sugar, add beaten egg yolks. 
Cut fruit in pieces and dredge in half of the flour. Sift together the remain- 
der of flour, soda, spices, and salt. Add milk and sifted dry ingredients alter- 
nately to cake batter. Beat egg whites stiff and fold in. Add nuts and fruits 
and mix thoroughly. Line pans with waxed paper and fill with fruit cake. 
Tie three thicknesses of waxed paper over pans to Keep out moisture. Put 
214 cups of water in bottom of cooker. Put pans of cake, one above the other, 
on the rack. Cook 45 minutes at 10 pounds pressure and 30 minutes at 15 
pounds pressure. When done place cakes in slow oven for 12 minutes to dry. 
Recipe makes 10 pounds cake. 

Mrs. CHARLES WATSON, Peoples Chapel Clud 


White Fruit Cake 


4 egg yolks ¥% teaspoon vanilla 
1 cup sugar 4 tablespoons brandy or wine 


Beat egg yolks, add sugar gradually. 


1 cup flour 1 teaspoon baking powder 
14 teaspoon salt 


Sift three times and add to above mixture. 


3 slices pineapple (cut in 8ths) 16 pound walnuts, whole 
(1 red, 1 green, 1 white) 44 pound Brazil nuts cut in 
1 cup candied cherries large pieces 


1 pound whole dates 


Add fruit and nuts to above mixture. Fold in beaten egg whites. Bake at 
325° F. for one hour and 20 minutes. 


Mrs. STEPHEN WATSON, Lois Rainwater Club 


Light Fruit Cake 


2 cups diced candied fruits 1 cup candied cherries 
and peels 1 cup seedless raisins 
1 quart mixed nuts % cup enriched flour 


Mix until well coated the diced candied fruits, raisins, cherries and nuts 
with the flour. 


2 cups sifted flour 1 cup butter 

1 teaspoon salt 1 cup sugar 

1% teaspoon soda 4+ eggs 

% teaspoon baking powder 1% cup sour milk 
1% teaspoon cinnamon 16 cup honey 


Cream thoroughly the shortening and sugar. Then slowly add the eggs and 
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cream until light. Blend together the cup of flour, baking powder, salt and 
soda by sifting and add to the creamed materials alternately with the sour 
milk and honey. Mix smooth and fold in the floured fruits and nuts. Bake 
in greased paper lined pan at 300° until done, approximately 2 hours. 


Mrs. R. D. Ricuarps, Rock Ridge Club 


Quicky Fruit Cake 


1 cup sifted all purpose flour % cup dried figs, cut in large 
1% teaspoons salt pieces 

Sifted together Coat with 1%4 cup dry in- 
1 cup nuts, coarsely chopped gredients 
1 cup raisins, golden 4 eggs, beat until foamy 
1 cup seedles raisins (or 

currants) 1 cup firmly packed brown sugar 
1 cup chopped candied fruit 1 tablespoon grated orange rind 
1 cup dates, cut in large pieces 1 teaspoon vanilla 


Beat the last three until blended. 


Stir in dry ingredients and fruit mixture, mix well. Spread in greased 
15144 x 10% x 1 inch jelly-roll pan. Bake at 325° for 30-35 minutes. If desired, 
brush with orange glaze while warm. 


Orange Glaze 


Combine % cup sugar, and % cup orange juice in small saucepan. Heat, 
stirring constantly, until sugar dissolves. 
Mrs. NorMAN LamMM, Buckhorn Club. 


Japanese Fruit Cake No. 1 


1 cup butter 4 teaspoons baking powder 
2 cups sugar 6 eggs 
3 cups flour 1 teaspoon lemon extract 


Sift flour and measure ingredients. Mix and sift dry ingredients. Cream 
shortening. Add to this the sugar gradually and cream together until light 
and fluffy. Next add beaten egg yolks. Add flour and mix well. Add flavor- 
ing. Beat egg whites with wire whip until they peak, then fold into mix- 
ture. Divide batter in half; into one part add 1 pound raisins; use other 
half plain. (Filling on next page) 

Mrs. Paut Lamm, Curb Market 


Japanese Fruit Cake No. 2 


1 cup butter 1 teaspoon allspice 

2 cups sugar 2 cups cocoanut 

6 eggs 2 cups pecans, chopped 

3 cups flour (self-rising) 1 cup figs, chopped 

1 cup milk 1 lbs. box raisins 

1 teaspoon cinnamon 1 lb. box cherries, chopped 


Cream butter and sugar together thoroughly. Add eggs one ata time. Beat 
thoroughly after each addition. 
Sift two cups of flour with spices. Add these sifted dry ingredients alter- 


erate (350°) oven. ) 
Mix the remaining cup of flour with the raisins, cherries, figs, pecans, and 
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Apple Cake 
1144 sticks of butter 1 cup raisins 
2 cups self-rising flour 1 cup coconut (angel flake) 
2 cups sugar 1 cup pecans 
2 cups raw apples 2 eggs 


1 teaspoon cinnamon 
Cream butter and sugar. Add eggs and beat well. Mix in all ingredients 
except flour. Blend in flour last. Bake in tube pan at 350 degrees for 1% to 
1% hours. 
Mrs. R. H. Lucas, Black Creek Club 


Brownstone Front Cake 


2 sticks margarine 1 teaspoon vanilla 
2 cups sugar 3 cups cake flour 
3 eges 1 teaspoon soda 

1 cup buttermilk % teaspoon salt 

1 oz. unsweetened chocolate, 


melted in 2 tablespoons water 
and cooled 


Cream margarine and sugar, add eggs and cream until light. Add cooled 
chocolate mixture, add milk and vanilla alternately with sifted flour, salt 
and soda. Bake in greased tube pan at 325 degrees for 1 hour 15 minutes. 
Cool and remove from pan, cover with frosting, if desired. 


Frosting 
2 cups sugar 2 sticks margarine 
1 small can evaporated milk 1 teaspoon vanilla 
Combine sugar, margarine, and milk; cook about 20 minutes or until it 
forms soft ball in cold water. Add vanilla and beat until right consistency to 
spread. 


Mrs. HERBERT Moore, Bethany Club 


Graham Cracker Cake 


2 sticks butter or margarine 2 teaspoons baking powder 
2 cups sugar 1 cup coconut 

5 eggs 1 cup chopped nuts 

1 cup sweet milk 1 teaspoon vanilla 

1 lb. graham crackers made into 


fine crumbs 
Cream butter and sugar together. Add eggs, one at a time, beating as you 
add them. Add sweet milk; combine graham crackers and baking soda and 
add to mixture. Add remaining ingredients, mixing well. Bake at 350 de- 
grees for 25 or 30 minutes. 


Frosting 


1 box powdered sugar 1% teaspoon cream of tartar 
34 stick soft margarine 1 small can crushed pineapple 
Pour frosting over warm cake. 


Mrs. KERMIT BRAME, Rock Ridge Club 
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cocoanut. Add this to the batter. 


Pour into four greased and floured cake pans. Bake for 30 minutes in mod- 
erate (350°) over. 


Filling 
3 oranges 2 lemons 
Squeeze for juice and grate rind 


2 cups cocoanut 2 cups sugar 
4 tablespoons flour 1 cup boiling water 


Mix sugar, flour, boiling water, juice from oranges and lemons. Cook until 
thick and like honey. Add cocoanut and cook 2 minutes. Cool and put be- 


tween layers, on tops and sides. Mrs. MARY HTHERIDGE 


Ambrosia Cake 


2% cups cake flour 1 cup milk 

3 teaspoons baking powder 1% teaspoons vanilla 

1 teaspoon salt 5 ege whites beaten with 
14% cups sugar 14 cup sugar 

2. cup Shortening 1 cup shredded cocoanut 


Mix flour, baking powder, salt, and sugar in a sifter. Sift over shortening 
and add milk. Stir until combined (mixture becomes moist) and then beat 
for two minutes. Add meringue mixture (vanilla, egg whites, sugar) and 
beat 7 minute. 

Pour batter into greased pans and bake in moderate oven 350° F. for 35 
minutes. Spread orange filling between layers and seven minute frosting on 
top. Sprinkle with cocoanut and decorate with fresh orange sections. 


Franklin Nut Cake 


1 pound butter 14 pound candied pineapple 
2 cups sugar 14 pound candied cherries 
6 eggs 1 pound pecans 

4 cups flour 2 teaspoons vanilla 

1 teaspoon baking powder (1 cup=¥% lb.) 


14 teaspoon salt 


Cream butter and sugar. Add beaten eggs. Add 3 cups of the flour sifted 
with the baking powder and salt. Mix remaining flour with cherries, pine- 
apple and broken nuts; stir into batter. Add vanilla, and pour into a tube 
cake pan that has been greased and lined with heavy brown paper. Bake at 


260° for’3 hours.® Let cool Invpan. Mrs. Jack Raper. Buckhorn Club 


Creamy Nut Cake 


2 cups sifted cake flour % cup milk 

3 teaspoons baking powder 1 teaspoon vanilla 

14 cup butter 2 egg whites, stiffly beaten 
1 cup sugar % cup finely chopped nuts 


2 egg yolks, well beaten 


Sift flour once, measure, add baking powder and sift together three times. 
Cream butter thoroughly. Add sugar gradually and cream together until 
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light and fluffy. Add egg yolks, then flour and milk alternately, a small 
amount at a time. Beat after each addition until smooth. Add nut meats 
and vanilla and fold in egg whites. Bake in two greased 9 inch layer pans 
in moderate oven (375° F.) 25 to 30 minutes. Put layers together with 
creamy niti filling. 


Creamy Nut Filling and Frosting 


Into 2% tablespoons cake flour gradually blend % cup milk. Cook to very 
thick paste (about 10 minutes), stirring constantly. Cool to lukewarm 
temperature. Meanwhile, cream % cup shortening (half butter) with % 
cup sugar, and 4 teaspoon salt. Add lukewarm paste. Beat with rotary 
beater until fluffy. Fold in 4% teaspoon vanilla, % cup coarsely chopped nuts. 
Use 144 amount for filling. To remainder blend in 1 cup sifted confectioner’s 
sugar for frosting. 

Mrs. WALTER MASSEY, Toisnot Club 


Sugarless Spice Cake 


2 cups flour 1% teaspoon allspice 
2% teaspoons double acting 1% cup shortening 
baking powder 1 teaspoon grated rind of 
% teaspoon salt lemon or orange 
1144 teaspoons cinnamon 1 cup light corn syrup 
% teaspoon nutmeg 2 eggs, unbeaten 


1%, teaspoon cloves 


Sift flour, baking powder, salt and spices together. Cream shortening with 
rind; add syrup gradually, beating well. Add % of flour; mix and beat until 
smooth and well blended. Add eggs, one at a time, beating well after each 
addition. Add remaining flour alternately with milk, beating well after each 
addition. Bake in two greased layer pans in moderate oven (375°) for 30 
minutes or until done. Use seven minute icing for above cake if you like. 


Mrs. F. W. Scorr, St. Mary’s Club 


Boiled White Icing 


2 cups sugar 1% teaspoon cream of tartar 
1 cup water (optional) - 

1% teaspoon salt 1 teaspoon vanilla or other 
2 egg whites flavoring 


Boil water and sugar until syrup forms a soft ball when dropped in cold 
water or until syrup has reached 240° of heat. Add salt to egg whites which 
have been beaten stiff. Pour syrup over the egg white in a very fine stream, 
beating constantly, until icing becomes creamy and of right consistency to 
spread. Add ¥% teaspoon cream of tartar or a few drops of lemon juice to 
keep icing from becoming gritty. Beat in the flavoring as icing cools. Have 
bowl of hot water ready. Add a tew drops if needed as icing becomes firm. 
Dip knife with which icing is spread into hot water to insure smooth surface. 


Mrs. Stnas Lucas, Lucama Club 
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Frosting 


1 cup sugar 14 cup evaporated milk 
1 stick margarine 


Bring to boil. Boil for 2 or 3 minutes. Remove from heat. Add one 6 OZ. 
pkg. chocolate semi-sweet bits. Spread on cake. 
Mrs. MELVIN WILKERSON, Rock Ridge Club 


Chocolate Marshmallow Cake 


11% sticks butter or margarine 11%4 cup chopped nuts 
1% cups sugar 1 teaspoon vanilla 

3 tablespoons cocoa 1—6 oz. pkg. miniature 
3 eggs marshmallows 


114 cups self-rising flour 
Cream butter, sugar and cocoa. Add eggs, one at a time, beating well after 
each addition. Add flour, nuts, and vanilla and mix well. Put batter in 
greased and floured 13”x9”x2” pan. Bake at 325 degrees for 40 minutes. 
Remove from oven and put the marshmallows on hot cake. 


Icing 
4 tablespoons butter or 1 teaspoon vanilla extract 
margarine 4 tablespoons cocoa 
1 box powdered sugar 
Cream butter thoroughly; add sugar and cocoa and beat well. Add vanilla 
and spread on warm cake. Cool cake before cutting. 
Mrs. ALBERT Aycock, Oross Roads Club 


Quick Sponge Cake 


11% cups sifted cake flour 3 eggs 
1 teaspoon baking powder 1144 cups sugar 
1%% teaspoon salt 1% cup cold water 


Sift flour, baking powder and salt. Place whole eggs in small bowl, beat 
until light and fluffy. Add sugar, continue beating until mixture is thick 
and lemon colored. Add flour mixture, water and vanilla, all at once. Mix 
until thoroughly blended—about 1 minute. Pour into 9”x13”x2” pan, which 
has been greased and lined with wax paper. Bake in preheated oven at 325 
degrees about 20 to 25 minutes. Remove from pan, remove wax paper. Cool 


on wire rack. 
Mrs. Husert C. BIsserTe, Bullocks Club. 


Date Nut Cake 


4 eggs, unbeaten 1 cup sugar 
1% cup oil 1 tablespoon salt 
1 cup self-rising flour 4 cups pecans 


1 lb. pitted dates (cut up) 
Combine all ingredients and mix well; pour in a greased floured loaf pan. 
Bake at 300 degrees about 30 minutes; start cooking in a cool oven. 
Mrs. Gorpon SmitTH, Aycocks Church Club 
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Walnut Cake 


% cup butter 1% teaspoon salt 

2 cups brown sugar 22 cup milk 

3 eggs, beaten 1 teaspoon vanilla 

2 cups plain flour 1 cup black walnuts (chopped) 
3 teaspoons baking powder 3 egg whites, beaten 


Cream butter, add sugar and beat until smooth. Add egg yolks. Combine 
dry ingredients and add to creamed mixture alternately with milk. Add 
vanilla and walnuts and mix well. Fold in stiffly beaten egg whites. Bake in 
greased tube pan at 350 degrees for 45 minutes or until done. 

Mrs. EiMA BEASLEY, Sims Club 


Easy Fruit Cake 


1 lb. fresh grated coconut 14 cup candied pineapple 
1 lb. chopped dates 2 cans Eagle Brand milk 
2 cups pecans 


Mix all together, let set overnight. Bake 2 hours at 300 degrees. Makes 
2 one quart size pyrex baking dishes. 


Chiffon Cake 


In a small bowl of mixer, beat 2 egg whites stiff, but not dry, with % tea- 
spoon of cream of tartar. 


In large bowl, mix well together: 


2 egg yolks 
% cup oil 
3% cup milk 


2 teaspoons flavoring 
few drops coloring 
2 cups flour 


1 cup sugar 
Fold in egg whites and pour into tube pan. Bake 45 minutes in 350 degree 
oven, or until toothpick comes out clean. Recipe may be doubled for large 
cake. 
Mrs. FRANK T. BARNES, Lucama Club 


Cranberry Cake 


2% cups plain flour 1 cup drained fresh whole 

1 cup sugar cranberries 

¥% teaspoon salt 2 grated orange rinds 

1 teaspoon baking powder 2 eggs (well beaten) 

1 teaspoon soda % cups Mazola Oil 

1 cup chopped pecans 1 cup buttermilk 

1 cup cut-up dates (omit, if using self-rising flour) 

In one bowl: place rinds of 2 oranges and save oranges. Add flour and 

seasonings, sugar, nuts, dates, and cranberries. Mix together. Then add 
oil, beaten eggs, and buttermilk. Mix with spoon. Pour in greased and 
floured tube pan and bake at 375 degrees for 1 hour. After cake has cooled, 
mix 1 cup of fresh orange juice and 1 cup of sugar and pour over cake. 
Wrap in foil and let stand in refrigerator 24 hours before serving. 


MRS. GEORGE DUKE, Westmoreland Club 
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CANDIES 


Chocolate Fudge 


3 cups sugar 2 tablespoons butter 
1 cup milk 11%4 teaspoons vanilla 
4 cup cocoa 1% cup nuts (pecans) 


Boil sugar, milk and cocoa until mixture forms a soft ball when dropped 
in cold water. Do not stir after sugar has dissolved, except occasionally to 
prevent burning. When soft ball stage has been reached, set pan aside to 
cool until lukewarm on the bottom. Add butter but do not stir. Add vanilla 
and begin beating (until no longer sticky or shiny). Add nuts, pour into 
buttered pan and cut in squares. Let cool before trying to remove. 


Mrs. D. W. Rose. Lucama Club. 


Marshmallow Fudge 


Leave out nuts in chocolate fudge and cut 12 marshmallows into small 
pieces. Stir into fudge just before pouring in buttered pan. 


Miss Patriz Davis. Rock Ridge Club. 


Chocolate Fudge 


2 cups sugar 1 teaspoon vanilla 

2 squares Baker’s chocolate 2 tablespoons butter 
2 tablespoons white corn syrup Few grains salt 

1 cup evaporated milk 1 cup pecans 


Melt chocolate in a heavy saucepan. Add syrup, milk, sugar and salt. Stir 
over low heat until dissolved. Boil until the mixture forms a soft ball (234 
deg. F.) when tested in cold water. Let cool. Add vanilla and pecans. Beat. 
Pour in well greased pan or plate. When firm, cut into squares. 


Mrs. DEWEY SIMPSON. Buckhorn Club 


Chocolate Candy 


414 cups sugar 3 packages semi-sweet choco- 
1 can evaporated milk late chips 
1 teaspoon vanilla 2 cups nuts 


2 sticks butter or margarine 


Bring sugar and milk to a rolling boil. Cook for 6 minutes stirring con- 
stantly. Remove from heat, add chips, butter, flavoring and nuts. Beat until 
cool. Pour in a greased pan. When firm cut and serve. 


Mrs. JOHN T. WIGGINS, Pleasant Hope Club. 
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Glazed Nuts 


1 cup brown sugar packed 3 cups nuts 
firmly 1 teaspoon vanilla 
2 eggs whites beaten stiffly 1 pinch salt 


Dip two nut halves in the ingredients and bake slowly about 350 degrees 
until light brown 


Mrs. B. R. Raper, Lucama Club 


Fondant, cooked 


1 cup water 2 cups sugar 
1/16 teaspoon cream of tartar or 2 1 teaspoon flavoring extract or 
tablespoons light corn syrup flavoring oil—2 to 3 drops 


Combine water, syrup (or cream of tartar) and sugar in a saucepan. Place 
over low heat and stir gently until sugar is dissolved. Wipe crystals from 
side of pan with a damp cloth. Boil at moderate rate to 238 degrees (soft 
ball). Remove from heat and pour carefully onto a platter. Do not scrape 
pan. Let cool undisturbed to 110 degrees (lukewarm) then beat with a wooden 
spoon until it changes to a creamy mass and hardens. Place in a jar, cover 
tightly and store for 2 or 3 days to ripen. Makes 1 pound. When ready 
to use, flavor as desired for bonbons, patties or centers for chocolates. 


Rock Ridge Club 


Festive Fudge 


1. Mix in a heavy 2 quart saucepan 2 cups Pet evaporated Skimmed Milk, 
12 regular Marshmallows, % cup butter or margarine and few grains 
of salt. 


2. Cook, stirring constantly, over medium heat to a boil (mixture will be 
bubbling all over top). Boil and stir 5 minutes more. Take off heat. 


3. Stir in until completely melted 6-0z. pkg. (1 cup) Semi-Sweet Chocolate 
Pieces. Stir in 1 cup cut up nuts and 1 teaspoon vanilla. Spread in a 
buttered 8-inch pan, cool and cut into 30 pieces. 


Mrs. NELLIE LANGLEY, Stantonsburg Club 


Beulah’s Quick Fudge 


1% stick margarine 1 teaspoon vanilla 

2 cups sugar 2 heaping tablespoons peanut 
% cup white syrup butter or 3 level tablespoons 
1% cup milk cocoa 


Mix all ingredients, except vanilla in a saucepan. Stir and cook over low 
heat, until soft ball stage in cold water. Remove from heat, add vanilla and 
peanut butter (smooth or crunchy.) Beat until creamy. Pour into buttered 
pan. Cool and cut in squares. If chocolate is desired, add cocoa before candy 
is cooked and omit peanut butter. 


Mrs. STELLA D. BARNES, Lucama Club 
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“Tell Me Again’’—Chocolate Fudge 


(This is the fudge recipe that the late Margaret Smethurst printed so 
many times in her column in the News and Observer.) 


2 lbs. (4X) confectioner’s sugar 2 small cans evaporated milk 
% lbs. Baker’s Chocolate ( not 1 jar or can marshmallow 
sweet) whip (medium size) 


Mix cut chocolate, sugar and milk in a sauce pan. Start on low heat until 
melted. Then bring to a boil. Boil for 20 minutes, stirring constantly. 
Remove from heat and stir in the marshmallow whip, 2 tablespoons butter 
and 144 teaspoon vanilla. Beat well. Pour in a buttered pan or dish. Nuts 
may be added. 

Mrs. H. C. Fretps, North Wilson Club. 


Fudge Bars 
1%, pound bitter chocolate 1 cup flour 
1 cup butter 1 cup chopped nuts 
2 cups sugar 1 teaspoon vanilla 


4 eggs 


Melt chocolate with butter. Add sugar. Cream well. Add beaten eggs, 
then add sifted flour. Beat thoroughly. Add vanilla, and nut meats. Spread 
in well greased floured oblong pans and bake in moderate oven (350° F.) 
40 to 45 minutes. Cut into bars while still warm If desired, use frosting. 


Makes 24 bars. 
Mrs. T. L. ANTHONY, Lucama Club. 


Peanut Butter Fudge 
2 cups sugar % cup Pet milk diluted with 
2 tablespoons water 
Mix these ingredients in a sauce pan, cook slowly, stirring occasionally 
until mixture forms a soft ball when dropped in cold water. Remove from 
heat, cool to room temperature and add: 


14 cup peanut butter 1 tablespoon butter 
1 teaspoon vanilla 


Beat until it loses glossy appearance and pour into a greased pan. Cut 
into squares when cold. 


Divinity 
14 cup corn syrup % cup nuts 
144 cup water % cup raisins 
2 cups sugar 1 egg white 


1 teaspoon vanilla 


Boil the syrup, water and sugar together until it spins a thread or the 
mixture registers 240° F. on the thermometer. Pour slowly, a drop at a time 
at first over the egg whites which have been beaten stiff but not dry. Beat 
rapidly until all syrup is added. Stir in vanilla, add nuts and raisins. Beat 
until mixture stands alone. Drop by teaspoonfuls on oiled paper or buttered 
surface. When dry enough to handle, divinity may be served. 

Mrs. THOMAS DANIELS, Lois Rainwater Club. 
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Never Fail Divinity 


2% cups sugar 2 egg whites 
1% cup syrup 1 cup nuts 
1% cup water 1 teaspoon vanilla 


Cook syrup, sugar and water together until it spins a thread. Pour half of 
this mixture over the stiffly beaten egg whites. Place remaining syrup over 
low heat and cook about a minute while the first half beats. Pour second 
half over egg white mixture and beat until shine disappears. Add nuts and 
vanilla. Drop by teaspoonfuls on waxed paper or buttered plate. 


Mrs. SELBY TOMLINSON, Daniel’s Chapel Club. 


Seafoam Candy 


3 cups light brown sugar, packed 2 egg whites (pinch of salt) 
% cup water 1 teaspoon vanilla 
1 tablespoon light corn syrup 


Combine sugar, water and syrup—the top part of the boiler makes 
a good container. Stir over low heat until sugar is dissolved. Continue 
stirring until candy boils, then place candy thermometer into syrup. Boil 
without stirring to 265 degrees, hard ball stage. Meanwhile, beat egg whites 
and salt until stiff but not dry. Add hot syrup gradually. Continue beating 
until after all the syrup is added and until candy is very stiff and loses its 
gloss. This takes about 10 minutes of beating with an electric mixer. Add 
vanilla. Drop from a buttered spoon onto waxed paper. 


Mrs. JACK Raper, Buckhorn Club. 


Delicious Seafoam Candy 


2 cups brown sugar 1 teaspoon vanilla 
1 cup water 1 cup coarsely chopped nut 
1 egg white meats 


Boil sugar and water together until it spins a thread and forms a soft ball 
in cold water. While the syrup is cooking, beat the egg white until stiff. 
Slowly pour the syrup over the egg white, beating as you pour. Continue 
beating until candy holds its shape. Add vanilla and nuts just before it is 
firm. Drop by teaspoonfuls onte waxed paper. Note: This will not be suc- 
cessful in damp weather. 

Mrs. T. L. ANTHONY, Lucama Club. 


Fondant (Uncooked) 


1% cup butter % cup Pet milk 
4 cups confectioner’s sugar, 1 teaspoon vanilla 
sifted 1 square chocolate 


Melt butter and sugar in a small bow] placed over hot water. Stir in milk 
and vanilla, then knead the mixture with hands until smooth and well 
blended. Melt chocolate in double boiler and let cool to about 76° F. Drop 
fondant balls in chocolate and remove when coated. Put on waxed paper. 
If desired press halves of pecans or English walnuts in each ball. 


Mrs. S. E. GRIFFIN, Toisnot Club. 
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Peanut Brittle | 


2 cups sugar Few grains salt 
1 cup chopped roasted peanuts 


Melt sugar in heavy pan, stirring constantly until it is a thin syrup. Add 
nuts and salt. Stir until well coated, then spread thinly in greased pan. 
When nearly cold, mark in squares. Makes 1 pound. 


Mrs. S. E. GrRirFin, Toisnot Club. 


Peanut Brittle I] 


4 cups raw peanuts 1% cup warm water 
2 cups sugar 1 teaspoon vanilla 

1 cup Karo syrup 1 tablespoon butter 

1 teaspoon soda 1 tablespoon vinegar 


Mix all ingredients except soda. Cook, stirring constantly, until peanuts 
begin to pop (about 15 minutes). Remove from heat, add soda and beat until 
it begins to get stiff. Pour on greased surface. When cold break into bit 


size pieces. 
Mrs. ALBERT OWENS, Faithful Homemakers Club. 


Rice Krispies Squares 


1 stick butter or margarine 5 cups Rice Krispies 
1% lb. marshmallows 


Melt butter in 3 quart saucepan. Add marshmallows and cook over low 
heat, stirring constantly until marshmallows melt. Remove from heat. Add 
rice krispies and mix well. Press out onto greased pan. When cool, cut in 


squares. Yield: 24 two-inch squares. 
Mrs. D. D. Barts, Gardner's Club. 


My Neighbor Date Bars 


1 cup sugar 3 eggs 
1 cup flour 1 teaspoon vanilla 


1 cup walnuts 2 teaspoons baking powder 
114 cups chopped dates 14 teaspoon salt 


Mix sugar and yolks, add nuts and dates. Mix well, add flour, and well 
beaten whites. Spread as thin as possible and bake in moderate oven. Cut in 


bars. Roll in powdered sugar. 
Mrs. FRANK W. BENTON. New Hope Club. 


Christmas Hermits 


14 cup sugar 14 teaspoon cloves 

¥, cup shortening (half lard l% teaspoon cinnamon 
and half butter) % teaspoon salt 

1%, cup molasses 14 cup raisins 

1%4 cup lukewarm water 1% cup chopped nuts 

14 teaspoon baking soda 1 egg, beaten 

11% cups sifted flour 


Combine sugar and shortening, creaming until smooth. Stir in molasses. 
then water in which soda has been dissolved. Mix and sift flour with spices 
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and salt. Add to molasses mixture, stirring until smooth. Add fruit and 
nuts, then egg, mixing only until blended. Drop on lightly greased baking 
sheet and bake in moderate oven 10-12 minutes. Cool and store in a stone 
crock. 


Mrs. CHARLES MERCER, Dunn’s Club. 


Sugared Nuts 
1% cup sugar Pinch of salt 
Juice from 1 orange 1 tablespoon water 
1 tablespoon butter 


Cook together until thick syrup. Then add nuts. Remove nuts from syrup 
and sprinkle with dry sugar. This will make 1 pound of nuts. 


Mrs. W. J. Bryant, Peoples Chapel Club. 


Pecan and Cheese Hors D’Oeuvres 
1% cup pineapple spread 16 pecan halves 


Make cheese balls of the spread and press a pecan half on 2 sides. Chill. 
Makes 8. 


Mrs. Lucy M. WILSon, Assistant Home Agent. 


Vinegar Taffy 


2 cups sugar 2 tablespoons vinegar 
% cup boiling water 1 tablespoon butter 
14 teaspoon vanilla 1% teaspoon lemon juice 


Melt butter, add sugar, water and vinegar. Stir until sugar dissolves but 
do not stir any more. Boil at 270° F. until brittle when dropped into cold 
water. Turn into greased platter. When cool, pull until white and glassy. 
Cut into sticks. 


Mrs. HARVEY JOHNSON, Tioisnot Club. 


Mints (Pulled) No. 1 


Little over \% stick butter 2 cups sugar 
1 cup water 6 drops oil of mint 


Put butter and water on and let boil. Add sugar. Cook until a few drops 
tried in cold water will ring the cup. Take off. Pour on buttered marble slab. 
As soon as slightly cool, pull with drops of mint until ready to be cut with 
scissors. Drop on board or surface to be left to dry. When dry can be 
stored in tins. 


Lucy M. Wiison, Assistant Home Agent. 
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Pulled Mints No. 2 


2 cups sugar 34 cup water 

1% teaspoon cream of tartar 5-8 drops oil of peppermint 

4 tablespoons butter or mar- Food coloring if desired 
garine 


Mix sugar, cream of tartar, butter and water in a heavy saucepan. Place 
over low heat, and stir until sugar melts. Increase to medium heat and cook 
without stirring to hard boil stage (264° F.). Pour onto a greased marble 
slab or platter. When cool enough to handle, add peppermint, food coloring 
Cif used) and pull. When candy is stiff stretch it into a rope and cut into 
14” to 1 inch pieces. Place in a tightly covered jar or can to cream. 


N. C. Extension Service. 


Crystallized Orange or Grapefruit Rind 


Cut rinds into strips about 4, inch wide. Cover with water. Boil five 
minutes. Drain off water. Cover again with fresh water and boil until 
tender. Drain. Make syrup of 2 cups cane sugar, 4% cup water. Cook until 
it spins a thread. Then add rind. Cook until rind begins to crystallize. Pour 
on waxed paper and thin out rind and leave to dry. You may dust on a small 
amount of dry sugar if the rind is sticky. You can color this rind by adding 
red or green vegetable coloring to syrup. 


Mrs. CHARLES E. WATSON, Peoples Chapel Club. 


Spiced Nuts 


2 cups nuts (peanuts, pecans, 2 teaspoons cinnamon 
or English walnuts) 8 teaspoons water 
1 cup sugar 
Cook sugar, cinnamon and water until well mixed and slightly crystallized. 
Add nuts and stir constantly until sugar has crystallized. Spread nuts on 
waxed paper or greased pan to dry and cool. Break nuts apart. 


Mrs. ONA P. HumpHREY, Home Demonstration Agent. 


Mexican Orange Candy 


3 cups sugar 14 cup butter 

11%% cups rich milk, scalded 1 cup broken pecans or black 
1/16 teaspoon salt walnuts 
Grated rind of 2 oranges 


Melt 1 cup sugar until smooth and deep golden color. Add scalded milk; 
stir thoroughly. Add remaining sugar and salt; stir until sugar dissolves 
and cook to soft ball stage (238°). Cool to lukewarm, add orange rind and 
butter. Beat until creamy. Add nut meats and pour on greased platter. 


Makes 30 pieces. 
Mrs. FRANK Benton, New Hope Club. 
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Jello-O Divinity 


3 cups white sugar 1 box strawberry or cherry 
3% cup water Jell-O 

3%, cup white corn syrup 1 teaspoon vanilla (optional) 
2 ege whites 1% to 1 cup chopped nuts 


Boil first three ingredients to 252 degrees on candy thermometer or hard 
boil stage. Beat egg whites until fluffy; add Jell-O and beat until peaks 
form. Pour hot syrup in a thin stream over the egg whites. Beat until it 
holds soft peaks. Add vanilla and nuts. Drop by teaspoon on wax paper or 
pour into pan and cut into squares. Coconut may be added if desired. Yield 
3—4 dozen. 

Buckhorn Club 


Pineapple Cream Squares 


3 cups sugar 2 tablespoons butter 

1 8% ounce can crushed 1 teaspoon vanilla 
pineapple 24 large marshmallows 

2 tablespoons white syrup 2 cups pecans 


Combine sugar, pineapple and syrup in saucepan or large skillet and cook 
to soft ball stage, 236 degrees; remove from heat and add butter, vanilla 
and marshmallows. Beat until mixture thickens. Stir in nuts. Pour into 
greased 10” square pan. Cool and cut into squares. This candy will keep 
for two weeks in a tin box or coffee can. 

Buckhorn Club 


Butter Mint Candy 


1 package 3XXX sugar tablespoon milk 
14 stick butter 1 tablespoon peppermint flavor- 
1 egg white ing and desired coloring 


Mix and shape into long rolls and cut with knife or scissors the size 
you desire. Let stand for 24 hours to dry and set up firm. 


Miss Mop1ikz Morris, Lois Rainwater Club 


Cherry Nougats 


i can Eagle Brand Milk 14 lb. angel flake coconut 
1 stick melted butter % lb. candied cherries chopped 
2 boxes confectioner sugar 3 cups pecans, chopped 


Mix sugar, butter, milk, coconut, cherries and pecans in large mixing bowl. 
Form into balls and place on waxed paper. Melt in double boiler 1 small 
package Nestles Semi-Sweet Morsels and 1% lb. paraffin wax. Cool slightly. 
Dip balls. Let cool on wax paper. Makes about 40 balls. 


MRS. ODELL SKINNER, Daniel’s Chapel Club 
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Oatmeal, Peanut Butter Candy 


1 stick of margarine 2% cups of quick Quaker 

2 cups of sugar Oatmeal 

4 tablespoons cocoa 1 cup of nuts, chopped (omit if 
1% cup of milk you use crunchy peanut 

% cup peanut butter butter ) 


Cook margarine, sugar, cocoa and milk together. Bring to a boil and 
after it starts boiling, boil for 14% to 2 minutes. Cut off heat. Drop in 
peanut butter and oatmeal and add nuts and stir until well mixed. Drop 
on waxed paper while still hot and soft. 

Mrs. GEoRGE DUKE, Westmoreland Club 


Peanut Butter Fudge 


2 tablespoons peanut butter 2 tablespoons water 
2 cups sugar 2 tablespoons of butter 
% cup evaporated milk 1 teaspoon vanilla 


Mix and cook over low heat until mixture forms a soft ball in cold water. 
Remove from heat and add 2 tablespoons peanut butter. Add 1 teaspoon 
vanilla, beat until thick, pour in greased pan. 


Mrs. R. L. Hitt, Black Creek Club 


Peanut Brittle 


2 cups raw peanuts % teaspoon salt 
1 cup sugar 1 teaspoon baking soda 
% cup white Karo syrup 1 teaspoon butter 


Y% cup water 

Mix all ingredients except peanuts, butter and soda in saucepan. Next 
add peanuts and cook until peanuts are light tan in color. This is the hard 
erack stage (290 degrees). Stir constantly with a wooden spoon. Add 
butter and baking soda. It will foam up at this stage. Remove. Pour a thin 
layer on buttered marble or buttered platters. Cool partially by lifting around 
edges with spatula. When cold break into pieces. Store in an airtight jar 
or wrap with waxed paper in a metal container. 


Mrs. Jor L. Flowers, Lois Rainwater Club 
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CASSEROLES 


Asparagus Casserole No. 1 


1 large can asparagus 114% cups medium white sauce 


% cup almonds 2 tablespoons grated cheese 


2 hard boiled eggs 2 tablespoons chopped pimento 


- Arrange asparagus in layers in a buttered casserole alternately with sliced 
eggs, pimento, and chopped almonds. Pour over this the creamed sauce. 
Sprinkle top with buttered bread crumbs and grated cheese. Bake in 400° 
oven 20 minutes. Serve hot. 


Mrs. R. F. Speicut, Faithful Homemaker's Club 


Asparagus Casserole No. 2 


1 large can green asparagus * % Ib. crackers 
1 small can pimento 3 hard boiled eggs 
1 can cream of mushroom 1% lb. grated cheese 


soup or (white sauce) 


Crumble crackers in casserole. Cut asparagus and place on crackers. Pour 
in juice. Slice eggs and place on asparagus. Place half of pimento over eggs. 
Spread mushroom soup, add remainder of pimento. Cover with cheese. 
Cover casserole and chill. Bake at 350° for 30 minutes. 


Mrs. MALLIF Stott, Bullock's Club 


Asparagus and Peas Casserole 


1 can small green peas 2 tablespoons butter 
1 can asparagus 1 tsp. salt 
1 can cream mushroom soup 1% tsp pepper 


1%, cup milk 


Put layer of peas in greased casserole, then layer of cut asparagus. Dilute 
soup with 1% cup milk and pour this mixture over peas and asparagus. Cover 
with bread crumbs and bake in moderate oven until bubbles are seen around 
edge of casserole and crumbs are browned. 


Mrs. J. Roy WiiKeErSsoN. Buckhorn Club 


String Bean Casserole 


1 can French style string 3 tablespoons grated cheese 
beans (2 cups) 1 can French fried onions 
1 can cream of mushroom 
soup (regular size) 


Place % string beans in casserole, spread with 1% of cream of mushroom 
soup. Sprinkle with % cheese. Repeat. Top with can of French fried onions 
and cook for about 30 minutes in covered dish at about 350°. 


Mrs. THOMAS DANIELS, Lois Rainwater Club 
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Barbecue-Lima-Bean Casserole 


Cook 2 cups lima beans with salt pork—drain beans and save the liquid. 
Sauté 1 large onion, chopped, and 1 clove of garlic, minced in 2 tablespoons 
shortening 5 minutes. Sprinkle with 114 teaspoons chili powder. Mix well, 
stir in 1 can condensed tomato soup, 1% cups juice from beans—2 teaspoons 
Worcestershire sauce, 2 teaspoons prepared mustard, 4%, cup brown sugar, 
4%, cup vinegar, 1 teaspoon salt. Heat through. Fill a large casserole with 
alternate layers of beans and sauce. Cover with the salt pork. 

Cover and bake in a moderate oven 350° F. for 45 minutes. Uncover and 
bake 15-30 minutes more or until meat is brown. 


Mrs. H. C. Fieitps, North Wilson Club 


Green Peas in Casserole 


2 cups frozen or canned 1% teaspoons salt 

green peas 1 teaspoon Worcestershire Sauce 
14 cup onion, chopped fine 1 cup tomatoes 
2 tablespoons butter or bacon 3 tablespoons buttered bread 

fat crumbs 


1 lb. ground beef 


Drain cooked, frozen or canned peas. If frozen peas are used, cook in % 
cup of boiling, salted water. Put 1 cupful in a buttered baking dish. Ina 
frying pan cook the onion in butter or bacon fat until tender but not brown. 
Add meat, stir and cook until it loses its red color. Add seasonings and 
tomatoes. Let simmer for 5 to 10 minutes. Stir to keep from sticking. Pour 
half of meat sauce over peas, top with sauce and buttered bread crumbs. 
Bake in a moderate oven (350° F.) for 15 to 20 minutes. 

Baby lima or butter beans may be used in place of the peas. To complete 
meal serve parsley potatoes, bread, fresh or canned fruit and milk. 


Mrs. L. T. Jounson, Pleasant Hope Club 


Baked Beans With Weiners 


pound can baked beans 4 Weiners (or small can 
onion grated vienna sausage) 
1 teaspoon Worcestershire sauce 


_a 


Place all the above ingredients innto a baking dish and pour the following 
sauce over the beans. 
Into a pan place: 


2 tablespoons melted margarine 1 small can sliced (or tid- 
2 tablespoons brown sugar bit) pineapple 


Brown on real low heat for 5 minutes for each side of pineapple. Bake at 
350° for 20 minutes. Serve this dish with a tossed salad. 


LESSIE SIMPSON, Lamm’s Club 


Scalloped Corn and Tomatoes 


2% cups tomatoes Dash pepper 

1 tablespoon minced onion 3 tablespoons melted butter 
144 teaspoons salt 1% cup soft bread crumbs 

1 teaspoon sugar 3 cups whole grain corn. 


Combine tomatoes, onion, % teaspoon salt, sugar, pepper and cook 10 min- 
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utes. Add 2 tablespoons butter. Arrange tomatoes and corn in layers. 


Sprinkle each layer with salt. Top with bread crumbs to which balance of 
butter has been added. Bake 40 minutes at 350° 


Mrs. MILTon Taytor, New Hope Club 


Succotash Casserole 
2 tablespoons butter or bacon fat Salt 
4% cup chopped onion Pepper 


1% cups cooked lima beans % cup buttered bread crumbs 
1% cups whole kernel corn 


(fresh, frozen or canned) 


Cook onions in fat until tender, but not brown. Add the beans, corn and 
seasonings. Pour into a buttered casserole and top with buttered bread 
crumbs. Bake in a 400° F. oven until mixture is hot and crumbs are brown. 


N. C. Extension Service 


Stuffed Squash 


6 medium-sized squash 6 saltines 
2 quarts water 3 boiled eggs 


1 teaspoon salt 1 medium sized diced onion 
1 tablespoon margarine or 
butter 


Split squash length-wise. Put squash and salt in water and boil about 6 
minutes or until tender. Scoop insides out and put into bowl. Add butter (or 
margarine), saltines, eggs, onion, salt and pepper. 


Mash with fork, all together; put into squash shell. Top with slice of bacon 
and put on baking sheet. Cook in 450° F. oven until the bacon is brown. 


Mrs. JURNEY L. DAvis, Aycock’s Church Club 


Casserole Dish 


14 six ounce box macaroni 2 beaten eggs 

2 cups cooked tomatoes ’% cup diced green pepper 
1 cup bread crumbs 1 teaspoon minced onion 

1 cup diced cheese 144 cup melted butter 


Boil macaroni in salted water. Drain and add above ingredients. Bake in 
greased casserole 35 minutes at 350° F. 


Mrs. FreEp Hicut, Lois Rainwater Club 


Squash Casserole 


1 quart cooked squash or 1 can cream of mushroom soup 
frozen (thawed) 1 cup grated cheese (sharp) 
1 medium onion 14 cup crushed corn flakes 


Put squash in casserole. Slice onion over top of squash. Spoon undiluted 
mushroom soup over onions and squash. Sprinkle grated cheese over top of 
soup. Sprinkle over top of all the crushed corn flakes and put casserole in 
400° oven for 20 to 30 minutes or until brown and bubbly. 

Asparagus or broccoli may be used in place of the squash. 

Mrs. Guy SMITH. Lucama Club 
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Sweet Potato Casserole 


2 pounds of sweet potatoes % teaspoon cinnamon 
3 tablespoons of butter Pinch salt 
1% cup of milk 8 marshmallows 


14 teaspoon nutmeg 


Cook potatoes—mash, add butter, milk, spice and salt. Place in a buttered 
casserole. Sprinkle with cinnamon. Push marshmallows down into mixture. 
Bake in 350°F. oven until the marshmallows are brown. About 15 minutes. 


Mrs. Robert HicgHsmitH, Gardner’s Club 


Stuffed Peppers 


4 peppers 5 slices bacon 
6 cold biscuits 1 cup grated cheese 
1 can tomatoes (#2) % teaspoon salt 


Boil peppers until tender. Crumble cold biscuits and soften with juice of 
tomatoes. Fry bacon until crisp, then crumble into biscuit mixture. Bits 
of ham, hamburger or beef may be used instead of bacon or added. Mix 
tomatoes, cheese, and salt to biscuit mixture. Stuff peppers and put into 
greased baking dish. Bake at 350° until brown. I like to stuff pepper halves 
rather than whole. Doesn’t look as pretty but tastes better. Cold rice could 
be used instead of all biscuit crumbs. If mixture is too thin add more bread. 


Mrs. R. F. SPEIGHT, Faithful Homemaker’s Club 


Seven Layer Casserole 
(no precooking) 


1. 1 cup uncooked rice, washed and drained 

2. 1 cup canned or frozen corn 

3. Sprinkle with salt and pepper, pour over 1 can tomato sauce and % can 
water. 

4, 14% cup each chopped red and green pepper 

5. % lb. uncooked ground beef 

6. Sprinkle with salt and pepper. Pour over second can tomato sauce and 14 
can water. 

7. Cover meat with 4 strips bacon, cut in half (bacon may be omitted). 
Start oven heating to moderate 350° F., place ingredients in layers in a 2 
quart baking dish with a tight-fitting lid. Cover and bake at 350° F. for 
1 hour. Uncover and bake 30 minutes longer or until bacon is crisp. 
Makes 4 to 6 servings. 

Mrs. Harvey Bryant, Town Creek Club. 


Deviled Egg Casserole 


Boil 6 eggs (hard boiled), peel, and cut in half lengthwise. Place in baking 
dish and sprinkle a little salt on each half. Heat a can of cream of mushroom 
soup and pour over boiled eggs. Sprinkle paprika or buttered bread crumbs 
over the tcp and place in 350° oven for 10 minutes. Serve hot. 


Mrs. KERMIT BRAME, Rock Ridge Club 
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Baked Egg Savoy 


3 tablespoons Wesson oil 2 cups milk 

4 tablespoons flour 1%, cup chopped green peppers 
1% tablespoon paprika 1, cup grated cheese 

1 teaspoon salt 6 boiled eggs 

3 tablespoons butter 34 cup bread cubes 


Heat Wesson oil in sauce pan. Add flour, salt, paprika, slowly add milk. 
Stir until thick. Add peppers and cheese. Heat until cheese melts. Slice 
eggs. Arrange in well greased baking dish. Pour sauce over eggs. Top 
with bread cubes, that have been browned in butter. Bake 25 minutes at 


350° F. Serve hot. Mrs. SupIE BATEMAN, Stantonsburg 


Meat Pie (Serves 25) 


6 lbs. beef cut in cubes 2 lbs. (8 or 9) carrots cut in 

114% cups flour 1-inch thick slices 

4 tablespoons fat or meat 3 lbs. (9-12) potatoes quartered 
drippings 4 tablespoons salt 

2 qts. boiling water 14 teaspoon pepper 


1% lb. onions sliced 


Dredge meat in flour. Brown in hot fat. Sprinkle remaining flour over 
mixture then add boiling water. Cover and cook slowly until tender—about 
1 hour (25 minutes in pressure sauce pan). Add vegetables, salt and pepper 
and cook until tender (10 minutes in pressure sauce pan.) 

Place cooked stew in baking pan. Cover with biscuit dough or pie crust 
and bake in hot oven (450° F.) until brown, or just before serving you may 
top with hot biscuits. Note: Chicken, veal or other meats may be used in 


place of beef. N. C. Extension Service 


Baked Chicken Loaf 


3 eggs 2 teaspoons dehydrated parsley 

1 can mushroom soup flakes 

14 teaspoon salt 2 cups finely chopped cooked 

1 teaspoon celery salt chicken 

14 teaspoon monosodium 1% cup rather coarse dry 
glutamate bread crumbs 


14 teaspoon black pepper 
Beat eggs, add soup and blend well. Stir in remaining ingredients. Pour into 
a greased loaf pan about 9 x 5 with bottom lined with greased brown paper. 
Place in pan of hot water. Bake at 995° 1 hour or until firm. Let stand 10 


minutes before turning out. 
Mrs. Minton Taytor, New Hope Club 


Chicken Loaf or Squares (Serves 25) 


2 chickens (4 to 5 lbs.) Y% cup chopped pimento (op- 
4 cups soft bread crumbs tional) 

2 cups cooked rice 8 well beaten eggs — 

2 teaspoons salt l%% cup butter or chicken fat 
1 teaspoon paprika 5 cups chicken broth 


Cook chicken, cool and dice. Mix all above ingredients together. Bake 
in slow oven (325° in two 9”x13"x2” pans or 7”xl11” loaf pans for one 
hour. Cut in squares or slices and serve with chicken gravy or mushroom 


sauce. 
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Tuna Noodle Casserole No. 2 
2 cups egg noodles (uncooked) 
14%, cups milk 
1 can cream of mushroom soup 
1 cup cooked peas 
1 tsp. salt 
1% tsp. onion salt 


Cook noodles according to package directions. Drain. Add milk to mush- 
room soup and heat, stirring until well blended. Add peas, seasoning and 
tuna. Combine with noodles. Mix lightly with a fork and put into a greased 
1% quart casserole. Cover with cheese and then top with bread crumbs. 


Bake at 350°F. for 20-25 minutes, or until bubbling hot and golden brown. 
4 to 6 servings. 


Dash pepper 

1 can (6% oz.) chunk-style 
tuna, flaked 

14 cup buttered bread crumbs 

1% cup grated cheese 


Mrs. JOHN DANIEL, JR., Westmoreland Club 


Tuna Casserole No. 3 


14% cup diced green pepper 
1 can cream of celery soup 


1 can tuna 
1 cup egg noodles 
1%, cup diced celery 


Place precooked noodles in bottom of casserole dish, add (shredded) tuna. 
then spread diced celery and green pepper. Add can of cream of celery soup. 
After adding celery soup put small can evaporated milk over soup. Place in 
oven about 450 degrees and cook for about 40 to 45 minutes. 

Mrs. NELLIE S. LANGLEY, Stantonsburg Club 


Chicken Tetrazzini No. 3 


1% pkg. (4 oz.) spaghetti 
2% cups boned, cooked chicken 
1% cup diced pimento 


3% cup milk or chicken stock 
1 can condensed cream of 
mushroom soup 


144 cup chopped green pepper 13%, cups grated sharp cheddar 
1 small chopped onion cheese salt and pepper 


Break spaghetti into pieces and cook in salted water until tender. Drain. 
Combine chicken, pimento, green pepper, and chopped onion in a casserole 
dish. Mix milk (or stock) and soup and add to the chicken mixture. Add 
114%, cups cheese, the sphaghetti, and season to taste. Toss lightly until 
well mixed and coated with sauce. Sprinkle with remaining cheese. Bake 
in a moderate oven 350 degrees about 45 minutes, or until lightly browned. 
8 servings. 


BARBARA HEADEN, Assistant Home Economics Agent 


Chicken Casserole No. 1 


1 medium fryer, cut up 

1 pkg. dry onion soup mix 

1 cup rice (uncooked and 
unwashed ) 


Put onion soup mix in bottom of baking dish, add rice. Mix soup and 
water well, and pour over mixture in pan. Place chicken pieces in mixture. 
Add salt and pepper to taste. Cover lightly and cook 1% hours at 350°. 


Mrs. T. J. Evxis, Faithful Homemakers Club 


1 can cream of chicken soup 
1% cans water 
Salt and pepper 
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Chicken and Almond Casserole 


1 cup cooked chicken 1 cup finely chopped celery 
14 cup mayonnaise % cup slivered almonds 

1 undiluted can chicken soup 1 teaspoon minced onion 

2 hard-boiled eggs, chopped 1% cup cracker crumbs 


Combine all ingredients and toss lightly. Pour into a casserole and top 
with crushed potato chips. Bake at 350° for 20 minutes. 

You may use canned chicken for this recipe. It will serve 6. Or, if you 
are preparing for a larger number, you can cook a 5-pound hen and triple the 
other ingredients given. Instead of the soup, make 4% cups of cream sauce 


using the chicken broth. 
Farm and Ranch Magazine 


Homestyle Chicken A La King 


cup butter or margarine 1144 cups diced cooked chicken 
1%, cup of flour (in rather large pieces) 

1 cup of chicken broth 14 cup diced green pepper 

1 cup of milk 1 pimento—diced 

14 teaspoon of salt 1 can (4 ounces) sliced mush- 
tl teaspoon pepper rooms (drained) 

1 teaspoon finely grated onion 6 patty shells 


(pulp & juice) 

Melt butter or margarine in a saucepan; add flour and stir over low heat. 
Add broth and miik all at once. Cook and stir constantly until thickened. 
Add salt, pepper, pimento and mushrooms, onion, green pepper and chicken; 
heat to serving temperature. Serve in patty shells. Makes six servings. 

Mrs. DonaLp Kina, North Wilson Club 


Holiday Casserole 


3 eups diced cooked chicken 2 cups drained cooked green 
or turkey peas (or other vegetable) 
124 cups evaporated milk 1 cup grated cheese 
1 teaspoon dry mustard 14 teaspoon salt 
1 cup buttered bread or crack- 14 cup diced pimento 
er crumbs 


Arrange cooked chicken or turkey in alternate layers with cooked vege- 
tables in 1% quart casserole. Simmer milk in sauce pan over low heat to just 
below boiling. Mix cheese with seasoning and pimento. Add to warm milk. 
Stir until cheese is melted. Pour over chicken and vegetables in casserole. 
Top with buttered crumbs. Bake in moderate oven (350°) about 30 minutes 


or until brown. 
Mrs. MALuie Stott. Bullock’s Club 


Baked Chicken Casserole 


2 teaspoons minced onion 

1 cup mayonnaise 

1 can condensed cheese soup 
1 cup grated cheese 

2 cups crushed potato chips 


4 cups diced chicken 

1 cup crushed peanuts 
144 cup lemon juice 

4 cups diced celery 

1 teaspoon salt 


Combine all ingredients except potato chip crumbs and grated cheese. 
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Place in greased, shallow casserole. Sprinkle with potato chip crumbs and 
top with grated cheese. Bake at 400° F. for 25 minutes. Makes 8 to 10 
servings. Note: Diced turkey, roast pork or tuna fish may be substituted for 
chicken. 
Mavis M. Gisss, Hditor 
Homemaking Department 
The Southern Planter 


Chicken Chow Mein 


1 small onion 1% cup cornstarch 

1 small green pepper 1 cup water 

3 stalks celery 1% cup soy sauce 

1 can bean sprouts & liquid % teaspoon salt 

2 cups cooked chicken % teaspoon pepper 

1% cup margarine 1 3-0z. can mushrooms 
noodles 


Cook first three ingredients in melted margarine. Add cornstarch to water, 
mix until smooth, add bean sprouts, liquid, soy sauce, salt and pepper. Add 
to vegetables and cook until thick, stirring constantly. Add bean sprouts, 
mushrooms and chicken. Cook slowly. About 20 minutes. Serve over 
noodles to about 4 people. 

Mrs. JACK WooTEN 


Deep Dish Chicken Pie 


1 can (10% ounces) condensed 14 cup cooked garden peas 
cream of celery soup 1 tablespoon finely chopped 

1% cup milk onion 

1 cup chopped chicken or tur- Dash black pepper 
key (use leftovers) Biscuit dough—drop consistency 


Blend soup and milk. Add chicken, peas, onion, pepper. Spoon into a 1 
quart casserole. Drop spoonfuls of biscuit dough onto chicken mixture. Bake 
in a very hot oven (450°) about 20 minutes. Makes 4 servings. 


Mrs. PATRICIA EpwWArps, Assistant Home Agent 


Chicken Tetrazzini No. 1 


1% to 2 cups chicken 3 cups chicken broth 

1144 cups noodles 14 can mushroom soup 

14% cups celery % cup cooked tomatoes 

1 tablespoon green pepper Salt and pepper 

1% cup onion 34 cup sharp cheese 

1 clove garlic 2 tablespoons breadcrumbs 


1 tablespoon parsley 


Dice cooked chicken. Cook noodles, diced celery, green pepper, chopped 
onion, minced garlic, and grated parsley in chicken broth. Combine chicken, 
noodles, vegetable mixture, mushroom soup, drained tomatoes, salt and 
pepper. Add grated cheese and breadcrumbs. Bake at 300° until lightly 
browned. Yield: 8 servings. 

The Progressive Farmer 
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Chicken Tetrazzini No. 2 


Chicken Tetrazzinni is a favorite way of using leftover cooked chicken or 
turkey. This recipe is easy because the sauce is made from soup. 


1% pound fresh mushrooms or key, cooked 
1 8 oz. can (drained or 1 can cream of celery soup 
mushroom soup) (undiluted ) 
2 tablespoons butter 1 cup dairy sour cream 
1 teaspoon salt One 8 oz. package Spaghetti 
1% teaspoon pepper or small noodles, cooked 
2 cups diced chicken or tur- Grated Parmesan cheese 


’Slice mushrooms and sauté lightly in butter if fresh mushrooms are used. 
Add salt, pepper, chicken, celery soup and cream. Mix thoroughly. Drain 
spaghetti and arrange in layers with chicken mixture in baking dish. Sprinkle 
liberally with grated Parmesan cheese. Bake in 350° oven for 25 to 30 min- 
utes. Makes six servings. 

Mrs. TOLuIe Errs, North Wilson Club 


Baked Pork Chops with Beans 


Season four thick pork chops with salt and pepper and brown well in a 
pan. Place them in a shallow baking dish. Drain all fat away, dot with 
butter. 


1 medium onion 1 tablespoon brown sugar 
1% cup chili sauce 1 tablespoon Worcestershire 
1 pound can Boston style sauce 


baked beans 


Mix all these ingredients and pour over the chops. Bake for one hour in 


medium oven (350°). 
Mrs. MALLIE Stott, Bullock’s Club 


Hamburger-Potato-Carrot Casserole 


1 lb. hamburger 1 large onion 
6 med. white potatoes 1 teaspoon salt 
6 large carrots 


Peel potatoes, carrots and cut in quarters. Peel onion and cut up. Put in 
casserole; cover with water, add salt and cook until about half done. Mean- 
while add 1 teaspoon salt and 4 cup bread crumbs to hamburger with %4 cup 
of water. Make 6 or 8 hamburger patties and fry until half done or until 
they will hold their shape in 4 tablespoons fat. Add the hamburgers and fat 
to the casserole and cook until done. 

Mrs. DoANE THORNE, Pleasant Hope Club 


Ham-Snapbean Casserole 


1% cup chopped pimento 
1 cup chopped, cooked ham 
34 cup buttered breadcrumbs 


1 medium onion, chopped 
1 cup liquid from beans 
4 cups canned beans 


Cook onion in bean liquid until nearly tender. Add beans and pimiento 
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and bring to a boiling point. Pour half the beans into a buttered baking dish; 
add the ham. Cover with remainder of the beans, and top with breadcrumbs. 
Bake at 425° for 15 minutes, or until crumbs are browned. Yield: 6 to 8 
servings. 

The Progressive Farmer 


Preacher's Casserole 


1 lb. hamburger 1 teaspoon chili powder 

4 medium onions chopped 2 cups chowmein noodles 

2 cups finely chopped celery (Save 4% cup to sprinkle 
1 can cream of mushroom soup over top) 

1 can tomato soup Salt and pepper to taste 


1144 cups water 


Brown meat in skillet, add onions and celery and cook until transparent. 
Mix remaining ingredietnts. Pour into greased casserole. Top with %4 cup 
chowmein noodles. Bake at 350° for 45 minutes. 


Mrs. STEPHEN WATSON, Lois Rainwater Club 


Beef-Macaroni Casserole 
(Tomato slices brighten color and flavor) 


1 lb. ground beef 1% cup green pepper 

2 eggs 2 tablespoons mayonnaise 
1% cup catsup 1 cup grated cheese 

1, cup milk 1% cup dry bread crumbs 

1%, cup chopped onion 2 tablespoons melted butter 
114% teaspoons salt or margarine 

S oz. elbow macaroni 6 slices tomatoes 


2 teaspoons prepared mustard 


Mix beef, eggs, catsup, milk, onion and salt. Mix macaroni, mustard, 
green pepper and mayonnaise. Spread beef mixture over top. Sprinkle with 
cheese, top with mixture of crumbs and butter. Bake in moderate oven, 350°, 
for 20 minutes, place tomatoes on top and bake 10 minutes. Makes 6 servings. 


Mrs. LuTHER SEssoms, Pleasant Hope Club 


Lamb Estofado 


For this, I use left over pieces of Leg of Lamb that has been baked. Cut 
as for a stew, add pineapple chunks (1 small can or less). Add 1 cup canned 
apricots. To thicken gravy use 2 tablespoons corn starch or less, with water. 
Heat together and serve hot on platter. Meat may be sprinkled with parsley. 
Note: Yams may be eaten with this recipe. Also bananas browned. Tomato 
Sauce may be added to gravy. All of this may be added to the stew or the 
yams and bananas may be used as garnish on the platter. 


Mrs. T. L. ANTHONY, Lucama Club 
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A Casserole Dish 


_Use large casserole dish as the rice swells as it cooks. Build it up as it is 
given in recipe. It is delicious. 


1 cup of raw rice VY cup of bell pepper (chopped) 
1 cup of corn, fresh or canned % lb. of fresh ground beef 
Salt and pepper to taste Salt and pepper to taste 

1 can of tomato sauce, 8 oz. size 1 can of tomato sauce, 8 oz. size 
% can of water 1%, can of water 


% cup of chopped onions 


Now cover with bacon strips. Baked covered 1 hour and uncovered for 14 
hour. Bake at 350° temperature. 
Mrs. TouLik Epps, North Wilson Club 


Macaroni and Cheese Supreme 


1 pkg. macaroni 2 cups milk 

2 tablespoons shortening 1 cup grated sharp cheese 
1 tablespoon flour % cup bread crumbs 

2 teaspoons salt 2 tablespoons butter 


% teaspoon pepper 


Cook macaroni according to package directions. Melt shortening; blend 
flour, salt and pepper; heat until bubbly. Add milk gradually, stirring until 
smooth and thickened. Place macaroni and cheese in alternate layers in 
greased baking dish; cover with sauce. Sprinkle bread crumbs over top 
and dot with butter. Bake in a moderate oven (350°) for 30 minutes. 

Mrs. JOSEPH WEBB, Town Creek Clut 


Lasagne 
2 tablespoons. salt 1 lb. cottage cheese 
2 tablespoons olive oil 1 pkg. mozzarella cheese, thin- 
1% lb. lasagne macaroni ly sliced 
2 quarts boiling water 1% cup Parmesan cheese 


Add salt, olive oil and lasagne macaroni to boiling water. Cook stirring 
frequently, cook until tender or for 25 minutes. 

Drain well. In greased 2% qt. rectangular baking dish arrange alternate 
layers of lasagne, cottage cheese, mozzarella cheese, tomato meat sauce and 
parmesan cheese. Bake at 325° for 45 minutes. 

Mrs. CorNELL WINSTEAD, People’s Chapel Club 


Italian Hash Casserole 


2 cups macaroni % cut grated cheese 
2 cups chopped cooked meat 1 cup tomato or brown sauce 


Cook macaroni in boiling salted water until tender. Drain off the water. 
Butter a casserole or baking dish. Put macaroni in dish, pushing it to the 
sides. Fill center with chopped meat. Sprinkle with grated cheese. Pour 
over the whole a highly seasoned tomato or brown sauce. Brown in moderate 


oven. tt 
Mrs. T. R. BEAMON, Faithful Homemakcr s ¢ Luh 
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Macaroni and Oyster Casserole 


1 cup elbow macaroni (un- Salt and pepper 
cooked) % stick of butter 

1% cup Carnation milk 1 pint standard oysters 

1% pound cheddar cheese Cracker crumbs 


Cook macaroni in salted water until tender. Drain. Heat oysters in juice 
until edges curl. Place layer of macaroni in casserole, then layer of cheese 
(grated) and sprinkle with cracker crumbs, layer of oysters, repeat until 
all is used. Top with cheese and crumbs. Pour juice and milk over mixture. 
Cook in 350° oven until it is firm. 


Mrs. ALTON BARNES, Lucama Club 


Tuna Casserole No. 1 


1 can tuna 1 cup macaroni (precooked ) 
1 can mushroom soup 


Cook macaroni until tender, mix with tuna. 


Add: 


2 slices of diced pimento (for color) 
1 cup grated American cheese 


Pour undiluted mushroom soup over tuna mixture, pour into casserole, 
cover with grated cheese. Cook in slow oven until mixture is heated and 
cheese is melted. 


Mrs. C. J. Moorr, Pleasant Hope Club 


Chicken Casserole No. 2 


2 cups diced chicken 1% cup grated cheddar cheese 
1 can cream of mushroom soup, 1 cup buttered bread crumbs 
undiluted 1 cup cooked instant rice 


Cook and debone chicken, cut in bite size pieces; cook rice according to 
directions on the package. 


Alternate layers of chicken, rice and mushroom soup in casserole. Sprinkle 
with cheese and top with the buttered bread crumbs. Bake in 350 degree 


oven for 25-30 minutes or until the contents are piping hot and the crumbs 
are well browned. 


Mrs. Siztas Lucas, Lucama Club 


Chicken Casserole No. 3 


1 large fryer (cooked & cut in 1 stick margarine 
pieces ) 1 cup milk 

14% cups corn bread crumbs 14 cup bread crumbs 

1% cup chopped celery 2 eggs, beaten 

1% cup chopped onion 2 cups chicken broth 

Salt & Pepper to taste 14 cup flour 


Remove meat from bones; cut into pieces. Combine corn bread, light bread, 
celery, onion, eggs, salt and pepper. Arrange layers of chicken and dressing 
in 2% quart casserole. Blend margarine and flour; gradually stir in broth 
and milk. Cook, stirring constantly, until thickened. Pour over casserole. 
Bake at 350° for 1 hour. 


Mrs. ELMO GARDNER, Bethany Club 
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Chicken Casserole No. 4 


1 cut up chicken (fryer) 1 can cream of celery soup 
1 cup raw rice 1 can cream of chicken soup 
1 can cream of mushroom soup 14% cups water 


Place chicken single layers in casserole dish. Put raw rice around chicken. 
Mix 3 soups and water together. Pour over chicken and rice. Bake at 350° 
for 2 hours. Season with salt and pepper to taste. 


Mrs. STEPHEN WATSON, Lois Rainwater Club 


Chicken or Turkey Casserole 


1 pkg. Pepperidge Farm stuffing 1 stick butter and 1 cup water 
Heat water and margarine until melted. Mix in stuffing thoroughly and 


spread in oblong pan 13”x9”. 


4 cups diced chicken 4 cups broth 
1 stick butter 1% cup flour 
6 eggs, slightly beaten Salt and Pepper 


Distribute diced chicken over stuffing in pan. In saucepan melt margarine, 
blend in % cup flour then add broth, stirring constantly until smooth. Add 
broth gradually to eggs then return to stove. Cook and stir until it just 
comes to a boil. Pour this over chicken and stuffing and bake at 325° for 
50 to 60 minutes or until firm to touch. It does not brown. Cut in squares. 
About 12. Serve with this sauce. 


1 can cream of mushroom soup and %4 cup chopped pimento. Heat thor- 
oughly and serve over chicken and stuffing squares. 


Mrs. HERMAN BARNES, Saint Mary’s Club 


Beef Casserole 


11%4 lbs. ground beef 1 can cream of mushroom soup 
1 onion (chopped) 14 lb. macaroni (elbow) 
Salt to taste 14 lb. cheese, sliced 


1 can tomato soup 
Brown ground beef; add onion (chopped) and salt. Continue cooking 
meat for a few minutes longer or until onion is transparent. Add undiluted 
soups to meat. Cook macaroni in boiling salted water; drain. Add to meat 
and soup mixture. Mix well. Place mixture in casserole; top with slices 
of cheese. Bake at 350 for 30 minutes. Yield: 6 servings. 
Mrs. Sizas Lucas, Lucama Club 


Beef Macaroni Casserole 


2 eggs 7 oz. elbow macaroni (cooked) 
1%, cup milk 8 oz. cheese (grated) 

22 cup catsup 1 cup dry bread crumbs 

2 teaspoons salt (buttered ) 

1% cup chopped onions 2 tablespoons melted butter 


1 lb. ground beef 
Mix egg, milk, catsup, salt, onions and beef. Put in a large casserole 
dish in layers cooked macaroni, beef, and cheese. Top with buttered crumbs. 
Bake at 350° for 45 to 60 minutes. This recipe serves 8 to 10 people. 


Mrs. ELMER W. PitTMAN, Daniels Chapel Club 
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Chicken Shortcake 


4 cups cooked chopped chicken % cup milk 
1 can cream mushroom soup* 1 cup grated cheese 
1 can B & B mushrooms* 


*To vary, use cream of celery soup and 1 cup diced celery. 

Prepare spoon bread by your favorite recipe. Cook in 8”’x10” pan till well 
done. Cut in 8 portions. Do not remove from pan. To make sauce, add 
milk to mushroom soup. Stir and heat, add mushrooms. 

Lay chicken on each piece of bread 1% cup each. Pour on sauce. Sprinkle 
on cheese. Broil 3 minutes 4 inches from heat. Serves 8. For complete 
meal add a tossed salad and one butterscotch stick. 


Mrs. TURNER THOMAS, Gardners Club 


California Chicken 


1 pkg. dry onion soup mix 1 can mushroom soup 
1 cup raw rice 214 cups of water or 
6 chicken breasts halves chicken broth 


Sprinkle onion soup over bottom of 17”x13”x2” buttered pan. Lay chicken 
on top of rice. Dilute mushroom soup with water or broth; pour over 
chicken. Dot with butter. Bake uncovered at 325° for 1144 hours. 


Mrs. WILEY HARRELL, Town Creek Club 


Porcupine Meat Balls 


2 eggs (beaten) 2 teaspoons salt 
14 cup uncooked rice 3 cups snap beans 
1 medium onion, (chopped) 1% cups carrots 
1 lb. ground beef 1% cup catsup 


1 teaspoon black pepper 
Mix first 6 ingredients together. Shape into small balls. Brown in a small 
amount of fat. When brown top each ball with catsup. Add vegetables. 
Cover with water. Cook in a covered container over low heat for 1 to 1% 
hours. I like to use electric fry pan. This recipe serves 6 to 8 people. 


Mrs. ELMER W. Pittman, Daniels Chapel Club 


Lasagne 

1 Ib. noodles (% in. wide) % cup chopped onion 
1 small Mozzarella cheese 3 tablespoons olive oil 

(3% lb.) 2 6-0z. cans tomato paste 
14 cup grated parmesan 2% cups water 
% lb. ricotta cheese or 1% teaspoons salt 

cottage cheese 1 tablespoon minced parsley 
1 lb. ground beef 1 teaspoon oregano 


Boil noodles in 4 quarts rapidly boiling water (add 1 tablespoon salt to 
water) for 12 minutes. Stir gently. Drain. Add one tablespoon olive oil 
to prevent sticking. Let cool. 

Saute beef and onion in 2 tablespoons olive oil. Add tomato paste, spices, 
1144 teaspoon salt, water, and simmer 25 minutes. 

In a large shallow, well greased baking dish, spread several spoonsfull 
of sauce, then alternate layers of lasagne, sauce, ricotta or cottage cheese, 
thin slices of mozzarella, and a sprinkling of parmesan cheese, ending 
with sauce and parmesan cheese. Bake 20 minutes in 350°F oven. Cut in 
squares. Makes 6-8 servings. 

Mrs. N. R. SALEEBY, Lois Rainwater Club 
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COOKIES 


Plain Cookies 


1 cup butter 
2 cups sugar 
3%, cups sifted flour 


1 teaspoon soda 
4 small or 3 large eggs 
Flavoring 


1 teaspoon salt 


Cream butter, add sugar gradually and cream together. Beat eggs and 
stir into the butter and sugar. Add salt and soda. Then add vanilla. Sift 
flour and stir in gradually. Chill in refrigerator. Roll paper thin. Cut and 


bake at 350° F. 
Mrs. GeorGE Dew. New Hope Club 


Vanilla Wafers 


1144 cups flour 
14 teaspoon salt 
2 teaspoons vanilla 


% cup butter 

% cup sugar 

1 egg 

2 tablespoons milk 


Cream butter, sugar, and well beaten egg. Stir in milk and vanilla, and 
add dry ingredients well sifted together. Drop by half teaspoons on a lightly 
greased baking sheet. 


Easy Sugar Cookies 


14 teaspoon vanilla 
3 cups flour 

1144 cups sugar 

14 teaspoon Salt 


1 cup butter 


3 eggs 
1 teaspoon soda (in one table- 


spoon warm water) 

Cream butter. Add sugar gradually and cream them together. Beat the 
eggs and stir them into the butter and sugar. Next add salt and soda. Add 
vanilla. Sift flour and stir it in gradually until dough is stiff enough to roll 
out. It will require about 3 cups. Dip cookie cutter in flour and cut cookies. 
Bake in medium oven for 10 minutes. Variations—a half date or a raisin 
may be placed on some of the cookies before cooking. Chocolate wafers may 


be made by adding cocoa to the dough. 
Mrs. Junttan A. BoyKin, Lois Rainwater Club 


Swedish Ginger Cookies 


1 cup butter 3% cups flour (plain) 


1144 cups sugar 


1 egg 
114 tablespoons grated orange 


peel 
2 tablespoons dark corn syrup 


1 tablespoon water 


Cream butter and sugar thoroughly. 
fluffy. Add orange peel, corn syrup and water; mix well. 
ingredients; stir into creamed mixture. 


Chill dough thoroughly. 


2 teaspoons soda 

2 teaspoons cinnamon 

1 teaspoon ginger 

% teaspoon cloves 

Blanched almonds (optional) 


Add egg and beat until light and 
Sift together dry 
On lightly 
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floured surface, roll to % inch. For sparkly look, sprinkle with sugar and 
press lightly with rolling pin. Cut in desired shapes. Bake in moderate oven 
(375°) 8 to 10 minutes. Makes about 8 dozen. 


Mrs. T. L. ANTHONY, Lucama Club 


ice Box Cookies 


1% pound butter 1 teaspoon soda 
2 cups brown sugar 1% teaspoon salt 
34% cups flour (plain) 14 teaspoon vanilla 
2 eggs 1 cup nuts 
Make dough of above ingredients and roll into long rolls. Place in refrig- 


erator and chill. Cut into thin slices and bake in slow oven. 


Mrs. STEPHEN WATSON, Lois Rainwater Club 


Fudge Squares 


16 cup butter 1 teaspoon baking powder 


1 cup sugar 
2 eggs 
% cup of flour 


tg teaspoon salt 
1 teaspoon vanilla 
1 cup nuts 


2 squares melted chocolate 


Cream butter and sugar and add egg yolks. Sift flour and other dry in- 
gredients. Add slowly. Add melted chocolate, vanilla and nuts. Beat egg 
whites fairly stiff. Fold in. Spread in flat pan 8 x 10. Bake at 325 degrees 
for 30 minutes. Cool and cut in squares. 


Mrs. NELLIE S. LANGLEY, Stantonsburg Club 


Brownies | 


4 eges % teaspoon baking powder 
2 cups sugar % teaspoon salt 
2%; cup Wesson oil 2 teaspoons vanilla 
1 cup flour 1 cup nuts (chopped) 
2 squares Baker’s chocolate 


Beat together eggs, sugar and oil. Add melted chocolate. Add and mix 
other ingredients. Pour into greased pan and bake 350° F. for 30 minutes 
only. 

Mrs. JOHN EARL HINNANT, Buckhorn Club 


Brownies II 


*2 cup sifted flour 1 cup sugar 

% teaspoon salt 1 teaspoon vanilla 

2 squares Baker’s chocolate 1% teaspoon baking powder 
1% cup Wesson oil % cup nuts 

2 eggs 


Sift flour with baking powder and salt. Melt butter and chocolate over hot 
water. Beat eggs well. Add sugar gradually, beating well. Beat in choco- 
late. Mix in flour, add nuts and vanilla. Bake in greased 8 x 8 x 2in. pan in 
moderate oven (350° F.) about 25 minutes. Cool in pan. Makes 20 brownies. 


Mrs. THURMAN Mercer, Black Creek Club 
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Brownies IIl 


1 cup sugar 3% teaspoon vanilla 
% cup melted butter 1% cup flour 
1 egg unbeaten 1% cup nuts (chopped) 


2 squares chocolate (melted) 


Mix ingredients in order given. Grease a square cake pan. Spread mixture 
evenly in pan. Bake in moderate oven 25 to 30 minutes. Turn out and cut 
in squares. 

DoroTHY WHEELER, Assistant Home Agent 


Peanut Butter Cookies 


14 cup butter or lard 1 teaspoon vanilla 

1% cup peanut butter 1 egg (beaten) 

% cup granulated sugar 1% teaspoon salt 

1% cup dark brown sugar 2% teaspoon baking powder 
24 teaspoon soda 11% cups flour 

1 tablespoon hot water Roasted peanuts for topping 


Cream fat and sugars. Add vanilla, egg and salt. Mix hot water with soda 
and pour at once with the remaining ingredients into the creamed mixture. 
Chill the dough. Make % inch balls (about like marbles) and flatten in 
greased pan about 2 inches apart. Top with roasted peanut halves (one to 
each cookie). Bake about 10 minutes in moderate oven. 


Mrs. D. W. Rosr, Lucama Club 


Raisin Rocks 


2 cups all-purpose flour 1 cup seedless raisins 
1 teaspoon baking soda 1% cup butter or other 
1 teaspoon salt shortening 

14 teaspoon cloves 1% cup sugar 

1 teaspoon cinnamon 1 egg 

14 teaspoon nutmeg 1%, cup sour milk 

4 cup nut meats chopped l4 cup molasses 


Sift, then measure flour. Sift 3 times with baking soda, salt and spices. 
Cream the butter until light and lemon colored. Add sugar gradually, beating 
well. Add the unbeaten egg, blending well. Combine milk and molasses. 
Add dry ingredients and liquid, beat well. Add raisins and nuts. Drop by 
spoonfuls on ungreased baking sheet. Bake in hot oven at 400° F. for 10 


to 12 minutes. 
Mrs. STEPHEN C. Boykin, Lois Rainwater Club 


Oatmeal Cookies | 


2 cups oatmeal 1 cup butter 

2 cups flour 1 cup raisins 

2 teaspoons baking powder 1 cup nuts 

1 cup sugar 2 eggs (well beaten ) 
4 tablespoons sweet milk 1 teaspoon cinnamon 


Mix in order mentioned. Bake in greased pan in a moderate oven about 


80 minutes. Drop by teaspoonfuls. 
Mrs. REX Batey. Buckhorn Club 
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Oatmeal Cookies II 


1 cup shortening (Crisco) 1% cups enriched flour 

1 cup brown sugar 1 teaspoon salt 

1 cup granulated sugar 3 cups quick cooking oatmeal 
2 well beaten eggs 1 teaspoon soda 

1 teaspoon vanilla 1 cup chopped nuts 


Cream shortening, sugars; add well beaten eggs, add vanilla. Add sifted 
dry ingredients, then add oatmeal and nuts. Mix well, shape in rolls. Wrap 
in wax paper. Chill overnight. Slice 14 inch thick. Bake on greased cookie 
sheet. Temperature for baking—350° for about ten minutes. Makes about 
6 dozen. 


Mrs. SIpNEY S. HAcries, Faithful Homemaker’s Club 


Pecan Puffs 


1 stick butter 1 cup crushed nuts 


1 cup flour 1 teaspoon vanilla 
2 tablespoons sugar 


Cream butter and sugar. Add flour, vanilla and nuts. Roll in small balls 


and cook in slow oven. When done roll in powdered sugar. Makes about 
35-40. 


Mrs. FrANK W. BENTON, New Hope Club 


Finger Rolls 


14% sticks butter 2 cups plain flour 
4+ tablespoons brown sugar 1 cup nuts 
(or powdered) 1% teaspoons vanilla 


1 tablespoon ice water 


Cream butter and sugar. Add flour, water and vanilla. Mix well, then 
add pecans chopped. Pinch dough off in small bits and roll. Bake in slow 
oven 30 minutes. Remove from pan and roll in powdered sugar. 


Mrs. STEPHEN R. Warson, Lois Rainwater Club 


Pecan Kisses 


1 egg beaten light 2 cups nut meats broken 
1 cup brown sugar 


Mix eggs with sugar. Add nuts. Drop by spoonfuls on greased pan. Bake 
in oven at 300° F. for 30 minutes. 


Mrs. Guy Buttock. Buckhorn Club 


Waxy Nut Cookies 


Cream together well 4% cup butter, 1 cup brown sugar. Add 4% teaspoon 
salt, 1 beaten egg and 1 cup flour. Blend well. Add % cup nuts. Put small 
pieces of batter on cookie sheet three inches apart. Bake in moderate oven 
until done. 


Mrs. L. D. ToMLInNson, Black Creek Club. 
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Pecan Roll 


1 cup milk 2 cups pecans 

zZ cups sugar 1 package pitted dates 

(brown or granulated) Butter size of egg 

Chop pecans very fine. Boil sugar and milk until soft ball will form. Add 

dates and simmer for 10 minutes stirring constantly. Remove from fire and 
add butter. Beat until cool and pour on a damp cloth that has been spread 
with pecans. Sprinkle pecans on top of mixture and roll. Store until firm 
and slice. 


Mrs. C. A. BRAME, Rock Ridge Clu 


Nut Balls 


1 stick butter 1 cup nuts 


2 tablespoons powdered sugar 1% teaspoon salt 
1 cup plain flour 


Cream butter and sugar. Add nuts and flour. Roll into small balls with 
hands and place on ungreased cookie sheet. Bake 114 hours or until brown 
in oven 275°. Let cool and roll in powdered sugar. 


Mrs. LFox GunvtTrER. Lucama Clut 


Nutty Fingers 


1 stick butter 14% teaspoons water 
3 tablespoons confectioner’s 1144 teaspoons vanilla 
sugar 22 cup chopped nuts 
14% cups sifted all-purpose 
flour 


Cream buiter and sugar. Add other ingredients and roll into fingers. Bake 
in moderate oven (325°) about 30 minutes. Then roll in powdered sugar. 
Makes about 2 dozen. 


Mrs. N. R. SALEEBY. North Wilson Club 


Magic Cookies 


2 cups crushed graham crackers 2 cups nuts 
1 can condensed milk 14 teaspoon salt 
1 cup raisins 14 teaspoon vanilla 


Mix. Drop on greased baking tin and cook slowly. 


Bourbon Balls 


3 cups vanilla wafers ground 1 cup pecans ground 
1 cup confectioners’ sugar 3 tablespoons light cornu syrup 
114 tablespoons cocoa % cup bourbon and rum 


Mix all ingredients thoroughly and shape into balls the size of walnuts 
Roll in confectioner’s sugar. Serve with punch or egg nog. 


Mrs. Supre BATEMAN, Stfantonsburg Clul 
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Date Bars 
3 well beaten eggs 1 teaspoon baking powder 
1 cup sugar 11% cups pitted, sliced dates 
1 cup flour 1 teaspoon vanilla extract 
¥% teaspoon salt 1 cup broken pecan meats 


Beat eggs with sugar until very thick. Add sifted dry ingredients, beat 
smooth; add dates, extract and nuts. Bake in wax paper lined 9” x 13” pan at 
350° for 30 minutes. While warm, cut into 1” x 4” bars; roll in XXX sugar. 
Makes 2 dozen. 

Mrs. N. R. SALEEBY, North Wilson Club 


Hurry Treat 
(Temp. 200-225° F.) 


1% cup of scrap biscuit dough 2 tablespoons milk 
1% stick of margarine 1% cup or a little more of 
23 cup broken pecans powdered sugar 


Take dough and margarine into hands and work until soft and well mixed. 
Lay on dough board and work pecans thoroughly in, using hands. Lightly 
flour the board and roll the dough till it becomes a long roll. As pieces begin 
to break off take these small bits into the hands and roll until about the size 
of the little finger and smooth at the ends. Bake until lightly brown and 
nutty. Brush one at a time with the milk. Then roll in powdered sugar. 
This is an original recipe and very good. 

Mrs. SIDNEY GopwWIN, Lamms Club. 


Nut Drop Cookies 


1% cups sifted all-purpose 2 eges 
flour 1% cup Karo syrup (white or 
Y% teaspoon salt brown) 
% cup shortening 14 teaspoon vanilla 
% cup brown sugar 3%, cup chopped nut meats 


1 or 2 tablespoons hot water 


Sift together flour and salt. Cream shortening; add sugar and water. 
Cream until fluffy. Add eggs, one at a time, beating well after each. Add 
syrup, beat well. Stir in vanilla, nut meats and sifted dry ingredients. Drop 
by teaspoonfuls on greased baking sheet. Bake in moderate oven (350° F.) 
10 to 12 minutes. Remove from pan at once. Makes 4 dozen. If desired, 
place % pecan on each cookis before baking. 


Mrs. T. L. ANTHONY. Lucama Club. 


Marshmallow Crispy Treats 


Y% cup butter or margarine 1% 1b. marshmallows or 3 cups 
5 cups rice krispies 
1. Melt butter in 3 quart saucepan. Add marshmallows and cook over low 
heat, stirring constantly, until marshmallows are melted and mixture is 
well blended. Remove from heat. 
2. Add rice krispies and stir until well coated with marshmallow mixture. 
3. Press warm mixture lightly into buttered 13 x 9 in. pan. Cut into squares 
when cool. This will make about 24 2-in. squares. 
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Corn Flake Macaroons 


2 egg whites % pound dry cocoanut 
1% teaspoon salt 1 teaspoon vanilla 
1 cup granulated sugar 3 cups corn flakes 


Beat egg whites, add salt and sugar and other ingredients. After the corn 
flakes are in the mixture, if the dough is too wet, add more corn flakes. Pinch 
into little cones or piles on a buttered pan. Bake in hot oven (425° F.) about 
5 minutes, until brown. Let stand in pan to cool. (Yield: 4 dozen or more.) 

Mrs. LuruHer SEssoMs. Pleasant Hope Club. 


Pecan Macaroons 


3%, cup brown sugar 2 cups pecans 
1 egg white 
Blend sugar and egg white thoroughly. Beat egg white slightly. Add whole 
pecans. Drop by teaspoons on cookie sheet and bake 30 minutes at 275°. 
Let cool before removing from pan. To freeze put in plastic bag and seal. 
Let thaw slightly before serving. 
Mrs. NELLIE LANGLEY, Stantonsburg Club. 


Cocoanut Delights 


First Mixture: 

% cup butter (1 stick ) 14 cup brown sugar firmly 
1 cup sifted plain flour packed 

Mix brown sugar with melted butter, add flour. Spread into 8 x 10 greased 
pan. Bake at 995° until slightly brown. 

While first mixture cooks, mix: 2 eggs slightly beaten, 1 cup brown sugar 
firmly packed, 1 teaspoon vanilla, 1% teaspoon salt, 14 teaspoon baking pow- 
der, 2 tablespoons sifted flour, 4% cup chopped nuts and 1% cup moist cocoa- 
nut. 

Spread this mixture over first mixture while it is still warm. Return to 
oven and bake until brown. While still warm, cut in squares. 

Mrs. TOMMIE WILLIAMSON, Lois Rainwater Club 


Chinese Chews 


Bottom Crust 
1% cup butter or margarine 2 tablespoons sugar 
1 cup flour Pinch salt 


Mix together and put in 8 x 8 inch pan. Bake 25 minutes at 300°. 
Top Mixture 


11% cups brown sugar 


2 eggs 
2 teaspoons vanilla 


3%, cup cocoanut 
3%, cup nuts (chopped ) 


Mix brown sugar and eggs until smooth. Add other ingredients and put 


on top of crust and bake for 30 minutes at 300°. Cut in squares. 
Mrs. STEPHEN WATSON, Lois Rainwater Club 
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Chinese Almond Cookies 


1% pound butter 2 cups of sifted flour 

1 cup sifted confectioner’s sugar 1%, teaspoon baking powder 
Yellow food coloring *% teaspoon almond extract 
Almonds 


Cream butter, add sugar and cream well together. Blend in a few drops 
of yellow food coloring. Sift flour with baking powder. Blend mixture with 
extract. Blend well. Chill slightly. 

Roll out mixture between two pieces of waxed paper to a thickness of 
about 14 inch. Cut with small round cooky cutter. Place an almond or half 
almond in the center of each. Place on ungreased baking sheet. 

Bake at 325° for 15 minutes or to the point when the cookies are ready to 
start to brown. Do not brown. Makes 4 to 5 dozen. 


Mrs. Donatp Kino, North Wilson Club 


CLURIA (Sesame Cookies) 


2%. cups sugar 2 teaspoons baking powder 
1 cup butter * to 4 cups flour (plain) 
7 eges (use as much as is needed) 


1 teaspoon vanilla 


Method: Cream butter and sugar well. Mix in unbeaten eggs and vanilla. 
Add flour and baking powder; mix well. Roll and shape as desired then 
dip in sesame seeds. Bake in a 300° F. oven about 15 minutes. Do not brown 
toa much. 

Mrs. N. R. SALEEBY, North Wilson Club 


Lemon Balls 


% cup butter 2 teaspoons baking powder 
1 cup sugar 1 teaspoon vanilla 

1 egg % teaspoon salt if butter is 
3% cup milk not salted 


2 cups flour 


Cream butter and sugar. Add vanilla and eggs and beat well. Sift flour 
and baking powder. Add alternately with milk, beating well after each addi- 
tion. Fill small muffin tins % full. (Grease and flour tins.) Bake 10-12 
minutes in 450° oven. Remove from oven and while hot dip in the following 
mixture, 


Grate rind from one orange and one lemon. Squeeze juice from both (strain 
if you wish). Add 1 cup granulated sugar to rind and juice. Dip and spoon 
over hot balls. Place on paper towels to drip. 


‘ 


Mrs. CHaRLES Foy, Gastonia 


Cream Puffs 


One cup hot water and '% cup butter boiled together. While boiling stir 
in 1 cup sifted self-rising flour; remove from the fire and stir to a smooth 
paste. When cool add three (3) unbeaten eggs, one at a time, stirring 5 
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minutes. Drop on a greased pan with a small table-spoon and bake in a quick 
oven (400° F.) twenty-five minutes. 
FILLING: One cup milk, % cup sugar, 1 egg (beaten, 3 tablespoons flour. 
Cook thoroughly and flavor with lemon or vanilla flavoring as desired. 
When cream puffs are cold, cut open with a sharp knife and fill with custard. 
Mrs. N. R. SALEEBY, North Wilson Club 


Cheese Straws | 


1 stick of oleo or butter Dash red pepper 
2 cups grated sharp cheese 3 tablespoons water, approx- 
Pinch of salt imately 


114 cups flour (plain) 

Soften butter, put into a bowl and add flour, salt, pepper and grated cheese. 
Add enough water to make a stiff dough. Roll and cut as desired. Chill. 
The secret is to cook very slowly at 250°. 

Mrs. T. L. ANTHONY, Lucama Club 


Cheese Straws Il 


1% pound sharp (New York Flour 
State) cheese Ground red pepper 


% stick butter or margarine 
Grate cheese (let soften to room temperature). Cream butter and cheese. 
Add enough flour to make stiff dough. Add ground red pepper to taste. Roll 
out about % inch thick, cut in small strips. Bake in 375° oven until edges 
slightly brown. Keep in airtight container. 
Mrs. J. Roy WiLKeErson, Buckhorn Club. 


Cornflake Kisses 


1 egg white l% teaspoon vanilla 
% cup sugar 1% cup cocoanut or chopped nuts 
14% teaspoon salt 1 cup cornflakes 


Beat the egg white in a bowl large enough to hold all ingredients; beat in 
the sugar gradually; beat in galt and vanilla. Fold in the cocoanut and corn- 
flakes. Take up teaspoonfuls of mixture and push onto well-oiled baking 
sheet. Bake in slow oven (300°) until surface is dry—about 20 minutes. 
Kisses will not be brown. Remove while warm with spatula. Makes 24 


kisses—30-35 calories each. 


Orange Cocoanut Cookie 


1% teaspoons liquid sweeten- 1 cup flour 


ing (sugar substitute) 1% teaspoon salt 
% cup orange juice 14 teaspoon baking powder 
1 teaspoon vanilla 2 tablespoons cocoanut (shred- 


4 tablespoons butter ded dried) 


Method: 
1. Combine sugar substitute with orange juice and vanilla 


2. Cream butter 


3. Sift dry ingredients together and mix with shortening and liquid. 
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4. Knead in the cocoanut. 

5. Shape dough into roll and wrap in wax paper. 

§. Chill until firm. 

7. Cut in slices 4% inch thick and place on cookie sheet. 

8. Bake in hot oven (400°) until brown around edges—about 10 minutes. 


Makes about 30 cookies—approximately 30 calories each. 


Apple-Date Bars 


3 tablespoons vegetable oil 1% cups all purpose flour 
% cup light brown sugar (sifted ) 
3%, cup sugar 1% cups rolled oats 
Filling 
114% cups dates (cut up) % cup sugar 
(Add peanuts if desired) 1 cup water 
% cup applesauce 14 teaspoon cinnamon 


Mix last 5 ingredients, place over low heat. Stir constantly until mixture 
is about consistency of mayonnaise (5 min.) Set aside to cool. Put oil and 
sugars into bowl; blend. Stir in flour and oats. Mix so that all are blended. 
Place 1% mixture in lightly oiled and floured oblong pan. Pat mixture to 
evenly cover bottom of pan. Spread with cooled filling and cover with other 
half of crumb mixture. Pat lightly and bake in hot oven (400°) until golden 
brown. Makes 20 cookies—163 calories. 


Golden Bars (Lemon Bars) 
1% cups flour 1 stick margarine 
1% cup brown sugar 
Combine all three and pour into 9”x13” pan. Bake 10 minutes at 275 
degrees. 


Filling 
2 eggs, well beaten 2 tablespoons flour 
1 cup brown sugar % teaspoon baking powder 
14% cups coconut ¥% teaspoon salt 
1% cup chopped nuts (pecans) 1% teaspoon vanilla 


Pour over baked pastry. Bake an additional 20 minutes at 350 degrees. 
Remove and glaze with combined: 


2 tablespoons lemon juice 1 tablespoon butter 
1 cup powdered sugar 


Mrs. WILLIAM T. FLOWERS, Peoples Chapel Club 


Quick Chocolate Squares 


2 cups flour (plain) 3 tablespoons cocoa 
2 cups sugar 2 eggs, beaten 

1% tsp. salt 1 teaspoon soda 

2 sticks margarine % cup buttermilk 
1 cup water 1 teaspoon vanilla 


Sift flour with sugar and salt. In a sauce pan, put margarine, water 
and cocoa. Bring to a boil and pour over flour mixture. In another bowl, 
put eggs, soda, buttermilk and vanilla; add to above mixture and mix well. 
Bake in greased pan 350 degrees. Use 15%x10% inch pans or two pans 
10144x6% inch. 
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Frosting 
1 stick margarine 1 box sugar (Confectioner’s) 
6 tablespoons cocoa 1% cup chopped pecans 
% cup milk 1 teaspoon vanilla 


Mix margarine, cocoa, and milk in a sauce pan. Heat over low heat, do 
not boil. Pour over confectioners sugar. Add other ingredients. Frost 
cake when you take from oven. Cool, cut in squares or bars 

Mrs. H. P. Cates, Lucama Club 


Seven Layer Cookies 


% stick butter 1 (6 oz.) package butterscotch 
1 cup graham cracker crumbs chips 

1 can flaked coconut 1 can sweetened condensed milk 
1 (6 oz.) package chocolate chips 1 cup chopped pecans 


Melt butter in a 9x12 inch baking pan. Add ingredients by layer in 
order listed. Bake at 325 degrees F. about 30 minutes. Let cool in pan, then 


cut in small squares. 
Ona P. HumpHREY, Home Economics Agent 


Brownies 
242 cup sifted flour 2 eggs 
14 teaspoon salt 1 cup sugar 
1% teaspoon baking powder 1%4Z cup broken nuts 
% cup butter (5 tbls.) 1 teaspoon vanilla 


2 squares unsweetened chocolate 
Sift flour with baking powder and salt. Melt butter and chocolate over 
hot water. Beat eggs well; add sugar gradually, beating well. Beat in 
chocolate. Mix in flour; then nuts and vanilla. Bake in a greased 9x9x2 
inch pan in 350 degrees oven about 25 minutes. Cool in pan. Makes 24 


brownies. 


Frosting 


Melt over hot water: 1 square chocolate 


1 tablespoon butter 
Blend in 114 tablespoonsful warm water. Stir and beat in about 1 cup 


confectioners sugar, until it spreads easily. 
Mrs. Wir11AM L. Mercer, Lois Rainwater Club 


Coconut Balls 


144 cup powdered sugar 1 cup margarine 
1144 cups coconut 1 teaspoon vanilla 
2 cups all-purpose flour Powdered sugar 


Cream margarine until light and fluffy. Gradually add sugar and vanilla. 
Mix well. Blend flour, then coconut. Roll into 48 one-inch balls on a cookie 
sheet. Refrigerate about 15 minutes. Bake at 350 degrees for 15 minutes 
or until a golden brown. Roll in powdered sugar while still warm. 


(Note: better after two days). 
Mrs. JANET S. NicHois, Rock Ridge Club 
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Orange Icing 


3 tablespoons butter 2 tablespoons orange juice 
1 teaspoon grated orange rind 3 cups sifted confectioners 
sugar 


Cream butter until soft, add grated rind and juice. Mix thoroughly. Add 
sugar to give a good spreading consistency. Use on warm cookies. As soon 


as icing is firm; cut while still warm. 
Mrs. Ivey A. LAMM, Lucama Club 


Cheese Cookies 


% |b. margarine 14 teaspoon red pepper 
1% lb. grated New York cheese 2 cups plain flour 
(or cheddar) 2 cups rice crispies 


3%, teaspoon salt 
Soften margarine. Mix grated cheese, add salt and red pepper, plain 


flour and rice crispies. Shape into marble size balls. Cook at 350 degrees 


for 30 minutes. 
Mrs. GLENN BAILEY, Sims Club 


Orange Cookies 
22 cup and 1 tablespoon shortening 1% cup orange juice 


2 tablespoons light brown sugar 2% cups flour 
144 cups sugar 2 teaspoons baking powder 
2 eggs, beaten 14 teaspoon soda 


1 teaspoon orange flavoring 
Cream shortening & sugars. Add eggs mixed with flavoring and orange 
juice. Sift in dry ingredients. Blend well Drop by teaspoons on greased 
cookie sheets. Bake at 350 degrees ten to twelve minutes, or until done. 


Mrs. B. L. GLovrEr, Jr., Sims Club 


Rolled Butterscotch Cookies 


3 cups sifted flour 114%, cups brown sugar, firmly 
21% teaspoons baking powder packed 

1% teaspoon salt 2 eggs, unbeaten 

34 cup margarine 1 teaspoon vanilla 


2 teaspoon lemon juice-optional 
Sift flour once, measure, add baking powder and salt and sift again. Set 
aside. Cream margarine and sugar well. Add eggs and beat well, add vanilla. 
Add flour, mixing well. Chill until firm enough to roll % inch thick on lightly 
floured board. Bake on an ungreased baking sheet for 5 or 6 minutes at 


425 degrees. Yields about 7 dozen. 
Mrs. T. L. ANTHONY, Lucama Club 


Chew Bread 
1 stick margarine 2 cups flour (all purpose) 
1 pkg. brown sugar 1% to % cups nuts 
3 eggs (mix) 1 cup coconut 
—and— 1 teaspoon vanilla 


Place in well greased pan (13”x15”) and cook about 1 hour at 300 degrees. 
Mrs. WILEY HARRELL, Town Oreek Club 
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DESSERTS 


Ambrosia 


3 oranges 1%, cup shredded cocoanut 
3 bananas 


Remove sections from oranges and cut in thirds. Slice bananas. Combine 
fruits, chill, and serve topped with cocoanut. Serves 6. 


Mrs. ALTON BARNES, Lucama Club 


Heavenly Hash No. 1 


3 four ounce packages marsh- 1 No. 2 can pineapple (crushed) 
mallows Vanilla flavoring and sugar 
1 pint cream to taste 


1 cup chopped nuts 


Whip cream. Add marshmallows torn in small pieces. Add sugar and 
flavoring. Stir in nut meats and pineapple. Then chill. Serve with Ritz 
crackers as dessert. Makes about % gallon. 


Mrs. OLIVER WILLIAMS, Lamims Club. 


Heavenly Hash No. 2 


1 package cream cheese— 3%, cup chopped pecans 
medium 2 tablespoons mayonnaise 

1 No. 2 can fruit cocktail 16 large marshmallows (or 

2 bananas equivalent in small ones) 


Drain cocktail and soak marshmallows in the juice for 45 minutes or longer. 
Soften cheese and mix with mayonnaise; then add chopped nuts and bananas 
(sliced). Combine all ingredients and pour into one large or 2 regular size 
trays and freeze. To serve, remove from freezer, cut into desired shape, gar- 
nish with red or green cherries and serve on lettuce. 


Mrs. JACK RAper, Buckhorn Club. 


Christmas Delight 


Use Angel food, sponge cake, or a thick slice of plain cake, arrange on 
individual plates, on this place a serving of your favorite lemon jelly colored 
red and some snow pudding. Serve with generous serving of whipped cream 


and red cherries. 


Baked Alaska 


1 trim layer of sponge or but- 5 egg whites 
ter cake % teaspoon salt 
1 quart brick of ice cream or 2 22 cup sugar 
pint bricks Granulated sugar to sprinkle top 


Place a strip of brown paper on wooden cutting board with handle. Then 


place one trim layer of sponge cake on strip of brown paper. Place ice 
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cream on cake which should be one inch bigger all the way around than the 
brick of ice cream. Make meringue with egg whites, salt and sugar. (Beat 
until sugar is dissolved and mixture forms peaks.) Seal carefully to sides 
of cake. Sprinkle top with granulated sugar. This gives meringue a snowy 
effect. Bake in hot oven 450° F. until golden brown. It will take about 5 
minutes. Take out of oven. Pull on the brown paper strip and slide your 
dessert on waiting serving plate. Garnish with berries. Slice through fluffy 
meringue, cool, firm, ice cream, and cake. Do the slicing at the table in 
front of the guests. 
Mrs. ONA P. HUMPHREY, Home Demonstration Agent 


Snow Pudding 


1 tablespoon granulated gel- 1 cup sugar 
atine 1% cup lemon juice 
Y% cup cold water Whites of 3 eggs 


1 cup boiling water 


Soak gelatine in cold water, dissolve in boiling water, add sugar and lemon 
juice, strain and set aside in cool place; occasionally stir mixture, and when 
quite thick, beat with rotary beater until frothy (must be cold, but not set, 
to beat well); add whites of eggs beaten stiff and continue beating until 
stiff enough to hold its shape. Mould in any deep pan so that it may be 
taken out by spoonfuls. 

DoroTHY WHEELER, Assistant Home Agent, 


Fruit Whip 


(6 servings) 


2 egg whites % to % cup sugar, depending 
1 cup fruit pulp on sweetness of fruit 
1 to 2 tablespoons lemon juice 14 teaspoon salt 


Put egg whites and salt in a bowl. Beat until stiff. 

Add sugar and lemon juice to fruit pulp. 

Fold fruit pulp into stiffly beaten egg whites. 

May be served with a boiled custard. 

Use grated raw apple, apple sauce, dried prunes, or dried apricots. 


A a 


Raisin Pudding 


1144 cups flour “4 cup milk 

1% teaspoon salt 1 cup brown sugar firmly 
1 cup granulated sugar packed 

2 teaspoons baking powder 14% cups water 

3%, cup seedless raisins 2 tablespoons butter 


Sift flour, sugar, baking powder, and salt into mixing bowl. Stir in raisins 
and milk. Spread batter in buttered baking dish. Combine brown sugar, 
water and butter in sauce pan and beat until sugar is dissolved. Pour over 
batter. Bake in moderate oven 350° F. for about 45 minutes. Serve warm 
with or without cream. 


Note: As pudding bakes batter will rise on top of syrup. Serve in same 
syrup. 
Mrs. G. C. Coss, Peoples Chapel Club. 
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Persimmon Pudding 


2 cups persimmons (strained) 1 teaspoon cloves 

2 cups sweet potatoes (grated) 1 teaspoon allspice 

2 cups sweet milk 2 cups flour (all purpose) 
2 cups sugar 1% teaspoon salt 

2 eggs (beaten separately) Piece of butter size of egg 
2 teaspoons baking powder 


Mix all ingredients thoroughly—pour in greased pan. Cook at 325° for 2 
hours. Serve cold topped with whipped cream or plain. Be sure the persim- 
mons are good to eat. 

Mrs. I. W. LAMM. Lucama Olub 


Molasses Pudding 


2 eggs 1% cup corn oil 

1 cup sugar 2 teaspoons ginger 
% cup molasses 2% cups flour 

2 teaspoons soda 1 cup hot water 


Beat eggs and sugar, soda and ginger. Stir in oil, molasses and hot water. 
Add flour and bake in lightly greased baking dish 350° for 30 to 40 minutes. 
Serve warm with whipped cream or ice cream. 


Mrs. ALVIS PITTMAN, Town Creek Club 


Grated Sweet Potato Pudding 


3 cups grated raw sweet pota- 1 teaspoon vanilla 
toes 2 cups sweet milk 

5 eggs 1% cup butter 

2 cups sugar 1 teaspoon allspice 


Beat eggs and add milk, sugar, butter and flavorings. Combine with grated 
potatoes and bake in moderate oven until slightly brown and crisp on top. 


Mrs. NELLIE 8. LANGLEY, Stantonsburg Club 


Bread Pudding 


2 cups bread crumbs (cold 14 teaspoon cinnamon or allspice 
biscuits are fine) Y% teaspoon vanilla 

14 cup sugar 1 pint milk 

3 or 4 eggs 


Soak bread crumbs in milk. Add sugar, beaten eggs, flavoring and spices. 
Place in buttered baking dish. Bake in moderate oven until firm, about 30-40 
minutes. Serve with cream or any soft sauce. 

Variations—1 cup nuts, 1 cup raisins or 1 cup diced apples may be added 


at last. 
Mrs. PRESTON PROCTOR, Gardner’s Club 
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Plum Pudding 


1 cup citron or watermelon 
pickle 

1 teaspoon cinnamon 

1 teaspoon cloves 

1 teaspoon soda (large) 

1 wine glass brandy or wine 


1 cup suet or butter 

1 cup molasses 

1 cup sweet milk 

1 cup day bread or cake crumbs 
3 cups flour (all purpose) 

1 cup raisins (seeded) 

1 cup currants 


Soak fruit in brandy for 2 hours or overnight. Mix all ingredients thor- 
oughly. Steam 2% hours. Serve warm with hard sauce. This is our favorite 


Christmas dessert. 
Mrs. I. W. LAmMM, Lucama Club 


Inexpensive Plum Pudding 


2 teaspoons cinnamon 

1 teaspoon allspice 

% teaspoon cloves 

1 cup raisins 

1% cup dates (may be omitted) 


1 cup molasses 

1 cup milk 

144 cups Graham flour 

1 tablespoon fat 

1 teaspoon soda 

1 cup nut meats (finely broken) 


Mix dry ingredients, add moist ingredients. Cook in double boiler about 2-3 
hours or until a straw comes out clean. Serve with hard sauce. May be kept 
in refrigerator and heated as any other plum pudding. 


DoroTtTHyY WHEELER, Assistant Home Agent 


Pineapple Ice Box Dessert 


1% pound butter (1 stick) 
1 cup nut meats 
2 egg yolks 


1 can pineapple (large) No. 2 
1 cup sugar 
2 tablespoons cream 


1 pound vanilla wafers 


Cream sugar, butter and eggs. Mix pineapple, cream and nut meats 
(ground), combine the two mixtures. Grind wafers. Grease dish and 
sprinkle bottom with a layer of wafer crumbs, alternate layers of crumbs and 
the pineapple mixture, using about two layers of each and finishing with the 
crumbs on top. Put in ice box and chill. Cut in squares and serve with 
whipped cream. 

Mrs. ONA P. HUMPHREY, Home Economics Agent 


Pineapple Delight 


1 cup sugar 
1 teaspoon vanilla 


1 large can crushed pineapple 
1 can evaporated milk 
Chiil milk and beat in large mixer bowl. Gradually add sugar and beat 
until stiff. Add vanilla and pineapple. Pour in freezer trays and freeze. 
Serve on slices of angel food cake or alone. 


Mrs. Paurt Simpson, St. Mary's Club 
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Frozen Pineapple Ice Box Cake 


Juice of 2 lemons 1 cup sugar 
2 eggs 
Cook together until thick. Set aside to cool. Chill one large can of Pet 
milk over night in refrigerator. Whip until double in bulk. Add lemon and 
egg mixture, and one large can crushed pineapple. Then add % cup nuts. 
Line refrigerator tray with vanilla wafers. Pour in mixture. Sprinkle top 
with crushed vanilla wafers and freeze. 


Mrs. A. B. Kinney, North Wilson Club 


Pineapple Ice Box Pie 


1 cup sugar 1 can pineapple juice (No. 
3 eggs 2 can) 


Bring all of this to a boil. Add 1 package lemon jello while mixture is hot. 
Cool thoroughly. Add one large can of evaporated milk whipped. Chill milk 
before whipping. Pour into pie crust using vanilla wafer crust with chopped 
pecans. Keep pies refrigerated. This recipe will make three nine inch pies. 
Graham cracker crust could be used also in place of vanilla wafers, if desired. 


Mrs. Brooks Honeycutt, Lucama Club 


Apple Flapjacks 


1 tablespoon shortening 1 teaspoon baking powder 
1 tablespoon sugar 14 teaspoon cinnamon 

2 eggs 1 cup fine chopped apples 
14 cup sifted flour 1 cup milk 


Cream shortening and sugar, add beaten eggs, flour sifted with baking pow- 
der, cinnamon, and chopped apples. Then add milk gradually to make a4 
medium batter. Bake on griddle as for ordinary pancakes and serve in an 
overlapping row around a platter of pork chops or serve separately with roast 
pork, either hot or cold. Cooked apples may be used with batter in the same 


way. Makes 16. 
DorotHy WHEELER, Assistant Home Agent 


Dried Apple Jacks 


1 quart stewed apples 1 cup sugar 
(dried or fresh) % teaspoon nutmeg 
Stew apples and mash, add sugar and nutmeg. Have apple mixture a little 
dry. Cool. Roll out rich biscuit dough rather thin. Using a saucer and a 
knife cut out circles of the dough. On one side of each circle spread 1 heap- 
ing tablespoon of the apple mixture. Bring other side of circle over the fruit 
to form a half moon. Fasten edges together by pressing with the tines of a 
fork. Prick holes in top. Fry in deep fat (hot) in iron spider (long handled 
frying pan). Peaches or other fruit may be used. Will make 25 or 30 apple 


jacks. 
Mrs. WILLIE DEANS. Curb Market 
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Dried Apple Jacks 


Cook dried or frozen apples until thick. Mash until smooth and add sugar 
and spice to taste. Make dough following any pastry recipe. Pinch off 
small pieces. Roll thin on floured surface. Put spoonful of apple on dough. 
Fold to cover apples. Pinch edges together and drop in hot grease. 


Mrs. C. W. PirrMAn, Curb Market 


My Favorite Applejack 


6 baking apples, peeled and 1 teaspoon cinnamon 
quartered Rich biscuit dough 
3%, cup brown sugar 


Place apples in buttered baking dish. Cover with brown sugar and dot 
with lumps of butter. Sprinkle cinnamon over all. Place rich biscuit dough 
all over and bake with oven meal. Serve with hard sauce. Cold oven to 
start. Temperature 375°, 1 hour. 

Mrs. W. T. Barnes, Dunn’s Club 


Apple Crisp 


2 cups corn flakes 14 cup brown sugar 

1 1-lb. package quick frozen 1 teaspoon cinnamon 
sliced apples (dry pack) 2 tablespoons butter or mar- 
defrosted garine 


Place alternate layers of corn flakes and apple slices in greased baking 
dish. Sprinkle with brown sugar and cinnamon mixture. Dot with butter 
or margarine. Bake in moderate oven 375° F. about 25 minutes. Serve with 
plain cream. Yields 6 servings. 


Mrs. JIM Kirsy, St. Mary’s Club 


Apple Cheese Crisp 


4 apples % cup flour 

% cup water % cup shortening 
1 teaspoon lemon juice % teaspoon salt 
34 cup sugar 3% cup cheese 


1% teaspoon cinnamon 


Peel, slice in eighths and core apples. Place in a shallow buttered baking 
pan. Pour water and lemon juice over apples. Mix sugar, cinnamon, flour, 
shortening salt and cheese. Sprinkle over the apples. Bake in a moderate 
oven (350° F.) until apples are tender and crust is crisp or about 30 minutes. 
Serve warm or cold with or without whipped cream. 


N. C. Extension Service 
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Jellied Apples 


12 apples 4 tablespoons cinnamon 
2 cups sugar 3 cups water 


Core and pare apples of uniform size, (medium size best), cover peelings 
with water and let boil until tender, run through a sieve and to this liquid 
add sugar and cinnamon drops until a pretty red color is obtained, cook 
until tender, turning often so as to distribute the color evenly. Use spatula 
for lifting to keep from tearing the apple. Place on wax paper to cool. Note: 
If you don’t have cinnamon drops use red cake coloring or candy. 

Ona P. HumpureY, Home Demonstration Agent 


Baked Apples 


1. Wash and core apples. 


2. Place apples in baking dish, put 1 tablespoon of sugar in the cavity of 
each apple. 

3. Add enough water to cover bottom of baking dish. 

4. Bake in a slow oven (300° F.) until soft. 

5. Serve cold, with cream. 

6. If apples are very sour, more sugar may be added, and a few gratings of 


nutmeg may be used for seasoning. 
Baked pears may be prepared in the same way. 
Mrs. FrANK Bass, Evansdale Club. 


~] 


Apple Sauce 


1. Wash apples, cut into quarters. Remove core, and peel. 

2. Cook in enough boiling water to keep from scorching. 

3. When apples are tender, remove from fire. Stir or beat until smooth, 
or press through colander. 

4. Use % to % cup of sugar for each cup of cooked apple. Add sugar at 
once and stir until sugar is dissolved. 
If the fruit is lacking in flavor, add nutmeg, cinnamon, or lemon juice. 
To give sauce more color, cook apples with the skin on. The skin can 
be removed when fruit is strained. 


Peach Surprise 


2 cups stale bread crumbs 1 cup whipped cream 
2 cups peaches 1% cup chopped pecans 


2 cups boiled custard 


In a buttered baking dish put a layer of bite-size pieces of any left-over 
plain or sponge cake. Then add a layer of sliced, canned, frozen, or fresh 
peaches (if fresh peaches are used, sweeten them slightly). Add enough soft 
boiled custard to moisten and cover the cake and peaches. Repeat the layer 
of cake, peaches, and custard. Allow to stand over night or at least an hour 
before serving. Top with whipped cream and nuts just before serving. 
Meringue may be used in place of the whipped cream. Brown meringue and 


serve peach surprise slightly warm. 
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Peach Crisp 


4 cups sliced peaches 1 teaspoon cinnamon 
1% cup butter % cup water 
1 cup sugar % cup flour 


Butter a baking dish, put in sliced peaches and pour over them water and 
cinnamon. Work together sugar, flour, and butter until crumbly; spread this 
over the peach mixture and bake slowly, uncovered, until peaches are tender. 
Serve while warm with whipped cream. 


Sweet Potato Puffs 


4 to 6 baked sweet potatoes Dash nutmeg 

(cold) 1 dozen large marshmallows 
2-3 tablespoons sugar 1 cup cornflakes (rolled fine) 
Dash cinnamon Shortening 


Dash allspice 


Mash potatoes well. Add sugar and spices. (Mixture should be solid 
enough to form a ball).) Put a small amount of potato mixture around one 
marshmallow. Roll in corn flake crumbs. Fry in medium hot shortening 
until golden brown. Four to six potatoes will make 10 to 12 puffs. Serve hot. 


Mrs. JURNEY L. Davis, Aycock’s Church Club. 


Baked Custard 


3 eggs 2 cups milk 
1 cup sugar 1 cup raisins 
1 tablespoon vanilla Nutmeg 


Beat eggs and sugar together well. Add vanilla. Scald milk until it coats 
wooden spoon, stirring the entire time. Add egg mixture to milk stirring 
constantly. Pour egg-milk mixture into 144, quart baking dish, and stir in 
raisins. Cover top of custard heavily with nutmeg. 


Place baking dish in a hot water bath and bake in a moderate oven at 
350 degrees about 1 hour or set until a knife inserted comes out clean. Will 
make 6 to 8 servings 

Mrs. Rusy Coiey, Jones Hill-Sims Club 


Fresh Cantaloupe 
Wash and drain. Chill, but do not ice. Cut into halves or quarters accord- 
ing to size of the fruit. Remove seeds. Provide salt, pepper, sugar and 
nutmeg. Let each person season to taste. Cantaloupe prepared this way 
can also be served with other fruits or ice cream. 


Mrs. FreD Davis, People’s Chapel Club 
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Blueberry Nut Crunch 


1 (No. 2%) can crushed 1 box (2-layers) yellow cake mix 
pineapple 1 stick melted butter or 

3 cups fresh or frozen margarine 
blueberries 1 cup chopped pecans 

34 cup sugar % cup sugar 


Lightly grease 9x13 inch baking dish and spread the undrained crushed 
pineapple over the bottom of the pan. Add a layer of blueberries and %4 
cup sugar. Sprinkle the box of cake mix on top of fruit layers. Then drizzle 
the melted butter all over the layer of dry cake mix; top it all with a 
generous amount of pecans. Finally, for a erunch glaze, sprinkle the top 
with % cup sugar. Bake in a preheated 350 degrees oven for about 25-40 
minutes or until cake mix is done. After the cake has cooked for about 
25 minutes, take a spoon and cut down through the cake to the bottom 
of the pan. Do this in many places to permit juices to come up through 
the cake. 

Mrs. L. M. Moore, People’s Chapel Club 


Mound’s Icing 
14% cups sugar 25 large marmallows 
1% cups milk 
Boil until marshmallows are melted. Add 1% Ib. angel flake coconut. 
Boil five minutes after adding coconut. 
Faithful Homemaker’s Club 


Cherry Cobbler 


% cup milk 14 teaspoon salt 
1 cup flour 1 No. 2 can fruit or berries 
1 teaspoon baking powder 3 tablespoons butter 


1 cup sugar 
Mix dry ingredients and then add milk forming a batter. Melt three 
tablespoons butter in baking pan or casserole dish. Pour the batter on top 
of butter. Heat berries or fruit (mixing in an extra 4% cup sugar if fruit or 
berries are not already sweetened). Pour hot berries over batter. Bake 35 
minutes in 350 degree oven. 
Faithful Homemaker’s Club 


Cherry Surprise 


1 box graham crackers 1 cup nuts 

1 small can crushed pineapple 1 large package whipping cream 
% cup sugar 2 packages cherry jello 

% stick margarine (congealed ) 

1 egg 


Line bottom of large pan with 15 graham crackers. Cream margarine and 
sugar. Add beaten egg, pineapple and nuts and spread all this over graham 
crackers. Put another layer of graham crackers, then put congealed jello 
(beaten) on top of this and finish off with whipping cream. 

Mrs. HARRIET COLEMAN, Jones Hill-Sims Club 
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Apple Dumplings 


1% cups flour 3%, teaspoons cinnamon 
1% teaspoon salt 34 teaspoons butter 

1% cup fat Syrup: 

41% tablespoons water 1 cup water 

6 apples % cup sugar 

6 tablespoons sugar % cup butter 


Make paste of the flour, salt, fat and water according to the directions 
for the plain pastry. Roll out and cut into 6 inch squares. Place a pared and 
cored apple on each square. Add to each apple — 1 tablespoon sugar, %& 
teaspoon cinnamon and % teaspoon butter. Fold dough around apples. 
Prick with fork and place in a baking dish. Heat the water, sugar and butter 
together until the sugar and butter are melted, then pour this syrup around 
dumplings. Bake at 425 degrees for 35 to 40 minutes. 


Mrs. ROBERT L. PARKER, SR., Westmoreland Club 


Old Fashion Sweet Potato Pudding 


2% pounds sweet potatoes 1% cup butter 
22 cup sugar 1% teaspoon allspice 
Pinch of salt 1 cup milk 


Wash, peel and grate potatoes. Add sugar, salt, butter, allspice and milk 
to grated potatoes. Put in pan and cook 10 minutes at 400 deg. Reduce heat 
to 250 deg. Cook two hours; stirring occasionally. 


Mrs. ANNIE WATSON, North Wilson Club 


Lemon Dessert 


2 eggs, separated % cup lemon juice 

12 cup sugar 1 teaspoon grated rind 

Small can condensed milk 1 cup graham crackers, crushed 
(chilled ) 


Cream sugar into egg yolks. Add lemon and rind, then beaten egg whites. 
Last fold in whipped milk. Pour into graham cracker lined pan. Save some 
to sprinkle on top. Freeze without stirring. 


Mrs. STEPHEN WATSON, Lois Rainwater Club 


Magic Pumpkin Pie 


1 unbaked 9” pie shell 1 egg 

2 cups (16 to 17 oz. can) canned 1% teaspoon salt 
pumkin (not pie filing) 14 teaspoon nutmeg 

1 can Eagle Brand Sweetened ¥g teaspoon ginger 
Condensed Milk 3% teaspoon cinnamon 


In large mixing bowl, blend together all ingredients. Turn mixture into 
pie shell. Bake in 375 deg. (moderate) oven until sharp-bladed knife inserted 
near center comes out clean - 50 to 55 minutes. Cool. Refrigerate at least one 
hour. Makes 9 inch pie. 

Mrs. N. R. SALEEBY, Lois Rainwater Club 
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FROZEN DESSERTS 


Vanilla Sauce 


1 cup sugar 1 cup Pet milk diluted with 
2 tablespoons flour 34 cup water 
% teaspoon salt 21%4 teaspoons vanilla 


1 tablespoon butter 


Mix dry ingredients in saucepan. Stir in slowly Pet milk diluted with 
water. Boil slowly 2 minutes, stirring constantly. Remove from heat and 
add butter and vanilla. Serve warm or cold on puddings or other desserts. 


Mrs. Ivey Reasons, Faithful Homemakers Club 


Cocoa Stock Syrup 


22 cup cocoa 1% cup boiling water 
% cup sugar 
Mix cocoa and sugar in top of double boiler. Add boiling water slowly, 
stirring constantly. Cook in double boiler for half an hour, stirring occa- 
sionally. This amount makes % cup syrup. When cold, bottle and store in 
cool place. 


Uses: Hot— 
Over ice cream. Over stale cake to make a delicious dessert. Over pud- 
dings to make them more palatable for children. 


Uses: Cold— 
Over ice cream. In milk drinks (a tablespoon stirred into glass of milk to 
give a delicious flavor). 


Lime Sherbet 


i package of lime Jello 1 cup boiling water 
1% cups sugar 
Dissolve the ingredients listed above and add 1% cups of the following 
mixed fruit juices—lemon, orange, pineapple. Congeal partially, then add 
1 large can milk and 1 can of water. Put in tray and stir twice before serving. 
Mrs. L. D. Tomiinson, Black Creek Club. 


Peach Milk Sherbet 


1% cups peach pulp 
1 tablespoon lemon juice 
¥ teaspoon salt 


4 cups whole milk 

11% cups sugar 

144 cup water 
Make a syrup by heating sugar and water together, then cool. Mix all 
Stir several times during the freezing. If a hand 


ingredients and freeze. : 
d milk to a mush before adding the peaches. 


freezer is used, freeze the sweetene 
This will keep the fruit from settling to the bottom. 
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Vanilla Ice Cream (Refrigerator) 


3 eggs, separated % cup milk 
6 tablespoons sugar 1 teaspoon vanilla 
1 cup heavy cream* 


Beat egg whites until stiff; add sugar, a tablespoon at a time, beating well 
after each addition until a stiff meringue is formed. Beat egg yolks, vanilla, 
and milk together, then fold into meringue. Beat cream until it barely holds 
its shape. Fold into meringue. Pour into freezing trays and freeze until 
firm; then turn control from fast freezing to a little colder than normal to 
keep until ready to serve. Makes 1% quarts. 


*Note: Evaporated milk may be used in place of heavy cream. To whip 
evaporated milk, pour into freezing tray and chill 15 minutes before beating. 


Mrs. CENIE B. LAMM, Black Creek Club 


Vanilla Ice Cream (Freezer) 


2 quarts milk 1 pint rich cream 
4 eggs 1 tablespoon vanilla 
% teaspoon salt 2 cups sugar 


Heat one quart of milk to scalding in top of double boiler. Add sugar and 
stir until dissolved. Beat eggs until light, add the scalded milk slowly, and 
mix well. Return to top of double boiler and cook over boiling water for 
two or three minutes, stirring constantly. Add the remainder of the milk 
and the salt. Cool, then add cream and vanilla. Pour into freezing can 
and freeze, using eight parts of ice to one of coarse salt. 


To Freeze in Mechanical Refrigerator 


Pour custard into freezing trays, and set unit for freezing. Stir well at 
least three times during the freezing period. 


Miss CALLIE ELLIS, Faithful Momemakers Club 


Peach Ice Cream 


1 cup peaches 2 tablespoons sugar 

% cup milk Pinch salt 

% cup sugar 1 cup whipping cream 

2 eggs 1% teaspoon almond extract 


Crush peaches through potato ricer and add milk, sugar, salt and egg yolks 
in large bowl. Whip the egg whites until light but not dry before sprinkling 
in the extra two tablespoons of sugar. With same beater blend the sugar, 
milk peaches, and egg yolks. Fold in whipped egg whites. Whip cream 
in small bowl and fold into peach mixture, adding the flavoring. Freeze 
with temperature regulation turned to coldest speed until cream is half 
frozen. Stir once and when frozen turn regulator to about 3. Serves 6-8. 

Mrs. REx BatLtey, Buckhorn Club. 


Ice Cream Made with Evaporated Milk 


Chill a tall can of evaporated milk by turning it into a freezing tray. When 
it begins to show ice crystals, turn into a cold bowl and whip with an electric 
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beater or a hand rotary beater until it holds shape. Add a few grains of 
salt (1/16 teaspoon), 1 teaspoon vanilla and about 6 or 7 tablespoons sugar. 
Continue beating and add juice, unstrained, of a big lemon and 1 cup canned 
crushed pineapple. Taste for sugar. 


Turn into freezing trays and freeze on high. Do not stir. Will serve 12-15. 


Birdseye strawberries or any tart fruit as canned green gage plums may 
be used in place of pineapple. 


DoroTHY WHEELER, Assistant Home Agent. 


Chocolate Ice Cream 


1 small can chocolate syrup 2 egg whites well beaten 
12 marshmallows 1 cup cream 
1 cup milk 1 teaspoon vanilla 


2 egg yolks well beaten 


Stir to blend eggs and milk. Place in top of double boiler. Cook until 
marshmallows are melted. Remove from fire and cool. Add 2 egg whites 
well beaten. Add 1 cup cream and 1 teaspoon vanilla. Beat all together with 
rotary beater and pour into freezing tray. Freeze at coldest speed. Stir 
after 15 or 20 minutes. Cream should be smooth and fluffy. 


Mes. Guy SwitrH. Lucama Club, 


Strawberry Ice Cream 


1 cup crushed strawberries 14 pint whipping cream 
16 marshmallows Few grains salt 

Few drops vanilla 1 tablespoon sugar 

1 tablespoon orange juice 4 tablespoons water 


Pour orange juice over strawberries and sugar; let stand for half hour. 
Meanwhile, put marshmallows and water into double boiler and melt over 
hot water. Fold into strawberry mixture and chill. Whip cream, add salt 
and flavoring, and fold into the first mixture. Freeze without stirring. 


Mrs. SELBY ETHERIDGE, Happy Homemakers Club. 


Orange-Lemon Sherbet 


14 cups sugar 1 cup lemon juice 
1 cup water 2 egg whites (well beaten) 


1 cup orange juice 


Combine sugar and water and boil 5 minutes. Pour over egg whites. Cool. 
Add orange juice and lemon juice. Put in freezing tray. When partly frozen 
remove to a bowl and beat with rotary egg beater until smooth and fluffy. 
Return to tray and freeze until hard. 

Mrs. D. W. Rosk. Lucama Club. 
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Orange Freeze 


3%, cup sugar 1 cup orange juice 
1 cup water 2 tablespoons lemon juice 
1 package orange Jello 1 pint whole milk 


Combine sugar and water, boil 2 minutes. Remove from heat and dissolve 
Jello in hot syrup. Add fruit juices. Turn into freezing unit and when 
partly frozen, turn in cold bowl and beat with rotary egg beater until fluffy. 
Add milk and blend. Freeze. Stir several times. Serves 8 or 9. 


DoroTHY WHEELER, Assistant Home Agent. 


Frozen Orange Whip 


1 cup sugar 14 cup orange juice 
22 cup water 1 pint whipping cream 
Grated rind 2 oranges 2 oranges 


Boil sugar and water until syrup threads. Add grated rind and orange 
juice, cover and keep warm 1 hour; then cool. Beat cream until stiff and add 
the orange syrup gradually. Cut oranges in halves, crosswise, remove pulp, 
and separate into small pieces. Pour juice from the two oranges into a 
brick mold; then put in alternate layers of cream and orange pulp until 
mold is filled to overflowing. Freeze. Makes 1 quart. 


Caramel Ice Cream 


14% quarts milk 7 eggs 
2 cups sugar 144 pints cream 
1 teaspoon vanilla 


Stir sugar constantly in a shallow pan until it comes to a syrup, using a 
very low flame. Have milk at boiling point in double boiler, and add slowly 
to syrup. Pour in double boiler and add well beaten eggs. Let cook until it 
thickens. Strain. It is better to cook this custard the day before and keep 
in refrigerator. Then add vanilla, cream whipped nearly stiff. Freeze. 


Lemon Pineapple Sherbet 


Combine 114 cups sugar, 134 cups milk, 4% cup lemon juice (about 2 lemons) 
and 2 tablespoons grated lemon peel (about 1 lemon). Stir in one No. 2 can 
of crushed pineapple, well drained. Fold in 1 cup whipping cream, whipped. 
Pour into refrigerator freezing trays and freeze with refrigerator set at cold- 
est setting (about 4 hours). Stir once or twice during freezing. Makes 
approximately 3 pints. Garnish with toasted cocoanut. 


Mrs. ELMER Aycock, Aycock’s Church Olub 
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Five-Three Ice 


3 oranges 3 cups sugar 
3 lemons 3 cups water 
3 bananas 


Squeeze oranges and lemons. Mash bananas. Combine all ingredients. 
Stir to dissolve sugar; freeze in freezing compartment of refrigerator, or 
use a real ice cream freezer, either the old fashioned handcranked or electric. 
Yield: 10 servings. 


Mrs. JAcK RAper, Buckhorn Club 


Pink Arctic Freeze 


2 3-oz. packages cream cheese 1 9-oz. can (1 cup) crushed 
2 tablespoons mayonnaise or pineapple 
salad dressing % cup chopped nuts 
2 tablespoons sugar 1 cup whipped cream 
1 1-lb. can (2 cups) whole 


cranberry sauce 
Soften cream cheese, blend in salad dressing and sugar. Add fruits and 
nuts. Fold in whipped cream. Pour into (8%x4%x2%) inch loaf pan. 
Freeze firm 6 hours or overnight. To serve let stand at room temperature 
about 15 minutes. Good served on lettuce with few dressed up crackers. 


Mrs. STEPHEN WATSON, Lois Rainwater Club 


Apricot Ice Box Dessert 


2 cups crushed cookie crumbs whole) 
1 package vanilla pudding mix 14 cup chopped pecans 
1 large can apricots (peeled 1 package dream whip 


Spread 1% cup cookie crumbs in pan (size 13x9x2 inch). Reserve 42 cup 
crumbs for topping. Prepare vanilla pudding according to package directions. 
Spread over crumbs. Drain apricots and cut each in half. Place apricot halves 
on top of vanilla pudding. Spread nuts on apricots. Spread prepared dream 
whip on top of nuts. Top with remaining cookie crumbs and place in 
refrigerator for at least 2 hours. Cut in squares and serve. 


Mrs. ALLIE B. JonES, Evansdale Club 


Frozen Peach Fluff 


11% cups crushed vanilla wafers 1 tablespoon lemon juice 

1 cup crushed soft peaches 14 pint whipped cream (may use 
% 1b. marshmallows dream whip) 

¥, stick butter or margarine 1% teaspoon 

2 tablespoons orange juice Almond flavor on peaches 


Heat orange and lemon juice and add marshmallows. When melted, cool 
and mix in peaches. Fold in whipped cream. Make a crust of vanilla wafers 
and butter. Line bottom and sides of ice tray. Add peach mixture. Freeze. 


Slice and serve. 
Mrs. STEPHEN Wav7son, Lois Rainwater Club 
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MEATS AND MEAT ALTERNATES 


Broiled Steak 


Select one of the tender steaks, 1% to 2 inches thick. Allow % to % pound 
per person. Remove from refrigerator 144 hour before cooking so that meat 
will be at room temperature when cooking begins. Trim off excess fat and 
wipe with clean cloth. Put meat on broiler rack, greased with some of fat. 
Broil under an electric grill, in the broiler of a gas stove, or over live coals. 
Have steak 2 to 3 inches below broiler units in gas or electric range. 


Sear quickly on one side. Then turn. Reduce heat and turn occasionally 
until at desired stage. Broil a steak 1% inches thick about 12 minutes if 
liked rare, 20 if liked medium, and 30 if liked well done. 


Remove to hot platter, spread with softened butter, and sprinkle with salt 
and pepper. Serve immediately. 


Swiss Steak No. 1 


Although our meat today may not all be “home grown” and “home butch- 
ered,” we can still use this 1933 recipe with confidence. 


2 pounds steak 1 medium onion, sliced 

% eup flour 1% green pepper, chopped 

1 teaspoon salt 1 cup boiling water 

% teaspoon pepper 1 cup cooked, strained tomatoes 


2 tablespoons shortening 


Select steak about 2% inches thick. Season flour with salt and pepper, 
and pound it into the meat with a wooden potato masher or the edge of a 
heavy plate. Heat shortening and brown meat in it. Add onion, green pep- 
per, water and tomatoes. Cover and simmer slowly for two hours. 


The Progressive Farmer 


Swiss Steak No. 2 


2 pounds round steak 1144 teaspoons salt 
2 tablespoons fat or melted suet % teaspoon pepper 
% cup flour 214 cups tomatoes or water 


1 medium onion 


Sift the flour, salt and pepper together and beat thoroughly into the steak 
with a meat beater or edge of a heavy plate. The beating makes the meat 
more tender and the flour absorbs the meat juices. Sear the meat in the 
hot fat, browning first one side and then the other. Add sliced onion after 
turning meat. When second side is browned, cover with the tomato juice 
or water. Place the lid on the cooking utensil and simmer for an hour to 
an hour and one-half or until the meat is so tender it can be cut with a fork. 
If the gravy becomes too thick, add more liquid from time to time. There 
should be plenty of rich gravy to serve over the meat. Serve piping hot. 


Mrs. H. F. Gorortnu, Peoples Chapel Club. 
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Chicken Breast with Wine 
8 medium chicken breasts ¥% cup sherry 
1 can mushroom soup 
Salt and pepper chicken breasts. Arrange on bottom of ungreased baking 
pans or casserole. Bake at 350 degrees until tender turning once. Dribble 
mushroom soup, then sherry over chicken breasts and cook until bubbly. 
Serve with rice and a green vegetable. Other cuts of chicken will work as 
well. 
MRS. GLENN BAILEY, Sims Club 


Old Fashion Chicken Pastry 


1 dressed hen cut up. Add 4 quarts tap water, 2 tablespoons salt, 1% tea- 
spoon black pepper and boil together until chicken is tender (do not over- 
cook). Pull chicken off bones except wings and giblets, leave wings in bottom 
to help keep chicken pastry from sticking when adding pastry. Most hens 
are fat enough without adding fat. 

1 slightly beaten egg added to 1 cup tap water, 1 teaspoon salt. 


Several hours or the night before pastry is to be served, use enough flour 
in egg and water to make a stiff dough, knead well on floured board. Divide 
dough into 4 parts, let rest for 30 minutes. Roll each piece out as thin as 
dough can be handled. Cut in 3 - 4 inch strips. Place between layers of well 
floured wax papers or cookie sheet. Making sure enough flour has been used 
to keep pastry from sticking, cover well with foil and keep refrigerated 
until ready to cook. When ready to cook pastry, take out and add to boiling 
chicken stock. Keep pot boiling while adding pastry a little at the time, 
but steady, so the first won’t cook too much before the last is added. (And 
keep extra water boiling ready to add to the pot if needed to make plenty 
of gravy). Keep each piece of pastry separated, if possible. Add chicken 
last and with fork gently push all under the boiling stock. Let cook, boiling 
slowly for 5 minutes uncovered. Cover pot and set off for 20 minutes to 
tender. This should serve 10 to 12 hearty people. (Use plain flour for 


pastry). 
Mrs. VERNON H. Lamm, Lucama Club 


Chop Suey 
14% pound lean pork (cut in 1% small stalk celery 
small pieces) 2 cans Chop Suey vegetables 
1144 pound lean beef (cut in 2 cans bean sprouts 
small pieces) 1 small can mushroom pieces 
(May use all beef & no pork) (optional) 


Soy Sauce or La Choy Brown Gravy Sauce to taste. 

Cook meat until well browned. Add water to cover and simmer till done. 
Cook celery separately. When meat and celery are cooked, mix in large kettle. 
Add vegetables and cook until warm. Serve with rice, chop suey noodles 
and Soy Sauce. 

Mrs. J. D. Fowier, Westmoreland Club 
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Fried Chicken 


Clean and dress a frying size chicken which may weigh up to 2% pounds. 
Cut into pieces. Sprinkle with salt and pepper. Put flour to dredge in paper 
bag. Drop pieces of chicken in bag and shake. Fry very slowly in % inch 
fat in frying pan. Keep the pan uncovered. 


Mrs. GEORGE WINSTEAD. Peoples Chapel Club, 


Brunswick Stew No. 1 


1 fat hen (cooked and chopped 2 cans lima beans 
as for salad) 1 can pork and beans 
2 cans tomatoes (all cans 1 can garden peas 
should be #303) 14 pint diced white potatoes 


2 cans corn 


After chicken has been chopped add vegetables to chicken and broth. Cook 
slowly, stirring constantly until it is the preferred consistency. Season with 
salt and pepper to taste. If more tomato is desired a small amount of tomato 
juice may be added, any time during the cooking process. Fresh or frozen 


vegetables are fine also. Mrs. Hucn WILiirorD, Curb Market Seller. 


Brunswick Stew No. 2 


1 fat hen 1 cup okra (if you have it) 
3 or 4 cups butter beans 1 cup carrots ) 

3 cups corn 1 cup apples ) all these 
3 cups garden peas 1 cup celery ) cut fine 
4 eups tomatoes 1% cup onions ) 

1 tablespoon sugar Salt and red pepper to taste 


Stew fowl until tender. Remove meat from bones and cut in 1 inch pieces. 
Return to kettle and add all the vegetables except corn. Cook until vege- 
tables are tender. Add corn. Cook five minutes. If too thin thicken with 
oatmeal. A small quantity of stew beef adds to flavor. Use canned or fresh 


vegetables. Mrs. GeorcE Dew, New Hope Club. 


Barbecued Chicken 


214 to 2% pound chicken, dressed, insures a juicy product after cooking. 
Split down the breast bone. Cook over a bed of hot coals until well done on 
one side before turning. After turning, baste well with hot sauce as given 
below. When a golden brown, remove and baste again with the sauce. % of 
a chicken makes a nice serving. A juicier product results when a cover is 
used and hot ashes are placed on it so that the chicken may also cook on top. 


This method eliminates turning. 


Hot Sauce for Barbecued Chicken 
1 quart vinegar % pound butter 
Pepper as you like 


d set on stove to get just steaming hot with cover, do not boil. 


Mix this, an 
d over, then as you cut them 


Mop chickens about twice after they are turne 


up to serve. 
Mrs. OnA P. HumpHREY, Home Demonstration Agent. 
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Barbecued Chicken No. 2 


Clean and quarter chicken. Rub with butter or margarine and brown under 
broiler. Salt according to taste. While chicken is browning, prepare follow- 
ing sauce. 


Barbecue Sauce 


14 cup vinegar 1 teaspoon red pepper 

144 cup water 2 teaspoons tomato sauce 
11% teaspoons sugar 2 tablespoons lemon juice 
1 teaspoon salt 1 tablespoon butter 


Mix ingredients in saucepan and bring to boil. Pour sauce over browned 
chicken and bake in oven (325° F.), basting and turning chicken, until tender 
(about 30 minutes). 

This recipe for barbecue sauce makes enough for one 2-3 pound dressed 


chicken. Mrs. Lituie Hinson, North Wilson Club. 


Chicken Wiggle 


1 large fat hen 1 can tiny peas 
1 box spaghetti 1 medium can pimento 
1 large can mushrooms 1 stalk celery 


Boil chicken until tender and cut up coarsely. Cut up one stalk of celery 
and boil until tender in chicken broth. Boil spaghetti in another vessel and 
drain. Combine chicken, spaghetti, celery, mushrooms, peas and pimento and 
boil 15 minutes in the stock or until flavors are blended. If there is too much 
stock do not use it all. Should be thick enough to serve on platter and eaten 


with a fork. Mrs. FRANK BENTON, New Hope Club. 


Chicken Supreme 


1 #2 can green peas, drain- 1 can undiluted chicken soup 
ed (or 1 pkg. frozen) 3 hard boiled eggs, sliced 

lL cup grated sharp cheese % hen chopped (or one large 

% stick butter, melted fryer ) 

1 small chopped onion 1 cup almonds, chopped 

1 small clove garlic, chopped Salt and pepper to taste 


2 small cans sliced mushrooms 


Mix all ingredients and put in buttered casserole. Let stand in refrigerator 
over night. Let it get to room temperature before baking. Cover top with 
thick layer of crushed potato chips and bake 30 minutes at 350°. 


Mrs. CHARLES Foy, Gastonia. 


Phoenix Hot Brown 


4 slices chicken or turkey 5 slices bacon (very crisp) 
breast (thin) 1 can cream of mushroom soup 
Toast two slices of bread (heated ) 
(lightly) 1% cup grated cheddar cheese 


Place toast in individual baking dishes, cover with breast, two layers. Add 
undiluted soup. Sprinkle on cheese, then crumbled crisp bacon. Bake in 


oven until cheese melts. Mrs. ALTON BARNES, Lucama Club. 
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Cranberry Sauce 


1 quart cranberries % pint water 
1 pint sugar 


Mix well. Cook until hulls have popped. Strain and mold. 


Mrs. L. D. ToMLINSoNn,: Black Creek Club. 


Roast Turkey 


Wash the fowl inside and out. Wipe dry. Rub inside of turkey with salt. 
Stuff turkey with dressing, place in double recasting pan. Add enough hot 
water to keep from sticking. Place in hot oven, baste and turn until every 
part is tender and a nice brown. Cook from 3 to 5 hours, according to the 
size of turkey. 


Dressing for Turkey 


3 cups stale bread crumbs 1 egg 
14 cup ecrn bread (crumbled) 1 tablespoon ground sage 
144 cup butter 1 small chopped onion 


Mix all ingredients together with warm water and stuff turkey. 


Mrs. FRANK BENTON, New Hope Club. 


Oyster Stuffing 


3% cup butter 6 cups soft bread crumbs 
2 tablespoons chopped onion 1 pint oysters, chopped 
3 tablespoon chopped parsley Salt and pepper to taste 


1144 cup chopped celery 


Melt the butter and in it cook the onion, parsley and celery. Add the bread 
crumbs, chopped oysters and seasoning (use as stuffing or cook in pan). 


Mrs. THOMAS DANIEL. Lois Rainwater Club. 


Ham (Smoked or Cured) 


1. Soak whole cured ham several hours in cold water. 


29. Wash thoroughly. Trim off hard skin near the end of bone, put in a 
kettle, cover with cold water. 

2 Heat to just below boiling point and cook slowly until tender. Allow 
25 or 30 minutes per pound. 


4. Remove kettle from stove and set aside to partially cool ham. Take 
from water and remove outside skin. 


5. Sprinkle with brown sugar and cracker crumbs and stick whole cloves 
14 inch apart. 
6. Bake 1 hour in slow oven, 200° F. Serve hot or cold, sliced thin. 


Mrs. BrsHop Pate, Black Creek Club. 
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Baked Ham 


Soak ham from 12 to 14 hours. Add two tablespoons of brown sugar to 
the water in which the ham is to be cooked. Simmer from fifteen to twenty 
minutes to each pound. Allow the ham to cool in the water in which it has 
been cooked. Remove the skin carefully so as not to tear the fat. Sprinkle 
with brown sugar, black pepper or paprika, stick in oven, baste generously 
with sherry wine and bake just long enough to get a rich golden brown color. 
Serve either hot or cold. 

Mrs. L. D. Tomiinson, Black Creek Club. 


Country Style Salt Pork 


6 slices salt pork 2 tablespoons milk 
1% cup corn meal 2 tablespoons lard 
1 ege Salt and pepper 


Cut salt pork in thin slices. Dip in beaten egg to which milk has been 
added. Roll in corn meal and fry in hot lard until a golden brown on both 
sides. Serve with white potatoes cooked in their jackets, raw sliced onions, 
and corn meal muffins. 

Mrs. FRANK OWENS, Toisnot Club. 


Baked Ham No. 2 


Soak ham overnight, then wash and scrape it. Put it into cold water; 
let it come to boiling point then simmer for 2 hours. Let the ham cool in 
the water; then remove and draw off the skin. Bake in moderate oven for 
2 hours, baste it frequently, using 1 cup of peach juice (left over from canned 
or pickled peaches or other fruits), 2 spoonfuls at a time; then baste with 
melted butter. When done cover with a paste of Watkins prepared mustard, 
flour and brown sugar moistened with peach juice, and return to oven to 
brown. 

Mrs. W. T. BARNES, Dunn’s Club. 


Pork Chop Casserole 


4 pork chops 22 cup rice 

1 teaspoon salt 4 green pepper rings 

1% teaspoon pepper 4 onion slices 

Flour 114% cups canned tomatoes 


2 tablespoons fat 


Season chops with salt and pepper; dredge in flour. Brown in fat and 
place in greased casserole. Wash rice and cook 10 minutes in boiling salted 
water. Place pepper rings and onion slices on each chop. Place spoonful of 
rice on each chop; pour over tomatoes. Cover lightly and bake in moderate 
oven (350° F.) 1 hour. Add more water if necessary. 


Mrs. FRANK W BEnTON, New Hope Club. 
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Baked Pork Chops 


4 pork chops (about 1 1b.) 1% cup water 
1 can (10% oz.,) condensed 
cream of mushroom soup 


Brown pork chops on both sides. Place in shallow baking dish. Blend 
soup and 1% cup water; pour over all the pork chops. Bake in moderate 
oven (350°) about 1 hour, or until meat is tender. Makes four servings. 
(more water may be added if needed to tender pork.) 


Mrs. STEPHEN WATSON, Lois Rainwater Club. 


Mushroom Pork Chops 


6 or 8 pork chops 1 can water 
1 can cream of mushroom soup 1% cup sliced onion (optional) 


In skillet brown chops on both sides, pour off drippings. Stir in one can 
of mushroom soup, one can of water and % cup sliced onion. Place in mod- 
erate oven (400°) and cook for about 45 minutes. 


Roast Pork 


1. Wipe fresh pork shoulder or ham, sprinkle with salt and pepper. 


be 


Place on a rack in a roasting pan, skin side up. 


8 Bake in a moderate oven, 350° F., allowing 30 minutes for each pound 
of meat. 


4. Baste with the fat in the pan every 15 minutes. Don’t add water unless 
necessary to keep meat from burning. 


5. When tender, make cuts in skin and fat and return to cven to brown 
slightly. 


Sausage 
Here is a good recipe for making sausage: 


For 50 pounds pork (% lean and %4 fat) use: 


1 pound fine table salt 
2% ounces finely ground black pepper 
2 ounces sage 
Mix this thoroughly and spread evenly over meat. Then stir the meat 
well before chopping. 


Barbecued Spareribs 


Cut in pieces of two ribs about 4 inches long. 
ch piece and fasten with toothpick. Place in 
t side up. Roast in hot oven 80 to 40 minutes. 


8 or 4 pounds of spareribs. 
Place one slice of onion on ea 
shallow roasting pan with mea 
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Bacon Stuffed Tomatoes 


¥ pound sliced bacon 142 cup bacon drippings 
14 cup minced onions 3 slices of bread cut in cubes 
4 tomatoes 14 cup minced green pepper 


15 teaspoon salt 


Brown the onions in the bacon drippings until tender. Add bread cubes 
and fry until light brown. Wash tomatoes and scoop centers out. Mix cen- 
ters with salt, bread and green pepper. Fill the tomatoes with this mixture 
and bake at 400° F. for 20 minutes. Serve with the bacon which has been 
breiled on a rack in a shallow pan in the oven with the tomatoes. Serves 4. 


Mrs. FRANK OWENS, Toisnot Club. 


Angels on Horseback 


1 pound cheese 18 split rolls 
16 slices bacon Lettuce 


Cut cheese into small cubes. Wrap around with bacon. Pin with a skewer 
or outdoors you will find some tough blades of grass you can use to tie the 
angels. Run through this a sharp pointed stick. Toast over a hot 
fire. Have ready the split roll and lettuce to hold the ‘‘angel’” when toasted 
or if it seems likely to fall off. 


Mrs. CHARLES EF. Watson, Peoples Chapel Club. 


Broiled Hamburger 


Mix hamburger (ground from good beef) with onion and egg and a little 
salt and pepper. Mold into good sized cakes, not too thin or you will have 
trouble in turning. This mixture is also a good sandwich filling. 


Frankfurters with Hamburger Sauce 


1 tab’espoon fat 1 teaspoon sugar 

> or 4 small onions 1 teaspoon salt 

14 pound hamburger 1 pound frankfurters 
1 No. 2 can tomatoes Long rolls 


1 teaspoon chili powder 


Brown onions in fat. Add hamburger and cook for a few minutes. Add 
remaining ingredients and simmer gently for 45 minutes. Serve hot over 
frankfurters and rolls. 


Mrs. J. C. StroneoskI, Lois Rainwater Club. 


Italian Spaghetti 


1 pound bacon 1 large bottle catsup 

1 pound cheese 3 tablespoons Worcestershire 
1 pound ground steak sauce 

1 large can tomatoes 1 small pod red pepper 

4 onions Salt and black pepper to taste 


Cook bacon. Use % cup of drippings to cook steak in. When done add 
tomatoes, onions, sauces and let cook for 2 hours or more. Boil 2 small 
package of spaghetti until done, drain well. Pour meat sauce mixture over 
sperhetti. Crumble bacon over that and add grated cheese. 
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Gypsy Spaghetti 


34 pound spaghetti, uncooked 

4 tablespoons butter or bacon fat 
1 green pepper finely shredded 

1 onion finely chopped 

4 tablespoons flour 

% teaspoon salt 


2% cups canned tomatoes, 
strained 

l% pound cheese grated or 

1% pound cooked beef or veal, 
ground 


Cook spaghetti (unbroken) in large amount of boiling salted water until 
tender. (Water should cover spaghetti). Place ends of uncooked spaghetti 
in water and as they soften, curve them around and down into the water. 
Melt butter in top of double boiler over direct flame. Add green pepper and 
onions, and cook until onions are yellow. Add flour and salt and stir until 
smooth. Add tomatoes, place over water and cook until thickened, stirring 
constantly. Add cheese (and meat if used). Cook until blended. Combine 
with cooked spaghetti and serve. 


Spanish Rice 


1 teaspoon salt 

% teaspoon pepper 
2 cups tomatoes 

2 cups boiled rice 


1 cup ground meat 

2 onions, chopped 

1 green pepper, chopped 
2 tablespoons fat 


Cook onions and green pepper in hot fat until soft. Add all other ingre- 
dients and simmer gently until heated through. Serve hot. 
Mrs. WILLIAM WHITEHEAD, JR., Toisnot Club. 


Easy Spanish Rice 


Dash pepper 

1 pint canned tomatoes or 2 
8 oz. cans of tomato sauce 

1% cups hot water 

1 teaspoon prepared mustard 

1 teaspoon salt 


1% cup oil 
1 medium onion, thinly sliced 
1% medium green pepper, 
chopped 
le lb. ground beef 
1 cup uncooked rice 
Heat oil in skillet. Add onion, green pepper, beef and rice. Stir over high 
heat until lightly browned. Add tomatoes and other ingredients. Mix well. 
Bring to a boil. Cover tightly and simmer 25 minutes. Serves 4. With a 
tossed green vegetable salad, a cold beverage and fruit cup for dessert, vou'll 
have a taste-tempting meal quickly and easily. 
Patricia T. Epwarps, Assistant Home Agent. 


Meal-In-One 


2% cups uncooked macaroni, 
broken in 1 inch pieces 

2 tablespoons fat 

6 tablespoons chopped onion 

1 cup grated American cheese 

2 pounds ground beef 


Cook mae 
in colander and rinse in cold water. 


and cook until meat is browned. Add macaroni, 
e into baking dish and sprinkle cheese over top. 
until cheese is melted. Makes § servings. 
Mrs. Grover C. WINSTEAD. Curb Market. 


Turn mixtur 
erate oven 400° F. 80 minutes or 


aroni in Jarge amount of boiling salted water until tender. 
Melt fat in large skillet. Add onions 


1 tablespoon salt 

Dash of pepper 

3 cups cooked or canned 
tomatoes 

1 to 2 teaspoons chili powder 
if desired 


Drain 


tomatoes, and chili powder. 
Bake in mod- 
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One-Pot Pork Chop Supper 


4 pork chops (about 1 lb.) 1% teaspoon oregano (crushed) 

1 can (10%, oz.) tomato soup 6-8 whole small potatoes 

% cup water 4 small carrots, split and cut in 
1 teaspoon worcestershire sauce 2 inch pieces 


1% teaspoon salt 
1. In skillet, brown chops. Pour off fat. 


2. Add rest of ingredients 
3. Cover; simmer 45 minutes or until tender 
Mrs. WILLIAM L. MERCER, Lois Rainwater Club 


Roulades of Beef with Cheese-Potato Puff 


Stuffing: 
2 tablespoons butter or 34 teaspoon salt 
margarine 4, teaspoon pepper 
% cup grated carrot 2 tablespoons salad oil 
144 cup chopped onion 1 can (10% oz.) condensed cream 
4 cup parsley, chopped of mushroom soup 
1 cup packaged stuffing mix 1 envelope (5 serving size) 
4 slices beef round steak instant mashed potatoes 
(1%4 inch thick - 2 lbs.) 1 egg yolk 


th cup grated Parmesan Cheese 

1. Make stuffing: in hot water in large skillet, saute onion, carrot, and 
celery until tender - about 5 minutes. Remove from heat. Stir in parsley, 
stuffing mix, and 4% cup water until well blended. Set aside. 

2. Wipe steak with damp paper towels; cut each piece in half, crosswise. 
With wooden mallet, pound to % inch thickness. 

3. Sprinkle pieces with salt and pepper. Spread about 3 tablespoons stuffing 
on each piece, almost to edge; roll up - jelly roll fashion, and tie with 
string. 

4. In hot salad oil in Dutch oven or skillet, brown beef roulades, half at a 
time, on all sides. Remove as they brown. 

5. Stir soup and 1% cup water into pan drippings. Return beef roulades to 
Dutch oven; bring to boiling. Reduce heat, and simmer, covered for 2 
hours, or until tender. Remove string. 

. Preheat oven to 425 degrees. 

7. Prepare potato package label directs. Add egg yolk and cheese, beating 
well. 

8. Turn roulades into shallow baking dish. Spoon border of potato around 
edge of dish. Bake 8 to 10 minutes or until potato is golden brown. 

Mrs. ELMO GARDNER, Bethany Club 


Spaghetti and Meat Balls 


1 can tomatoes - Italian and 1 salt and pepper 
can of water 1 tablespoon sugar 

1 can tomato paste and 1 can 4 teaspoon parsley flakes 
water 14 teaspoon basil leaves 

1 stalk celery 1 clove garlic (optional) 


1 medium onion 
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One-Dish Dinner 


1% cup sliced onion 1 cup diced carrots 

% pound ground beef 1 cup tomatoes 

2 tablespoons fat 14 teaspoon salt 

2 tablespoons chopped green 2 cups cooked mashed potatoes 
pepper Melted butter 


2 cups cut snapbeans 


Cook onion and green pepper in fat until soft (about five minutes). Add 
ground beef and continue to cook until beef loses its red color. Add the 
snapbeans, carrots, tomatoes (fresh or canned), salt and pepper. Cook for 
20 minutes. If cooked or canned vegetables are used, cook only ten minutes. 
Pour into a casserole, top with fluffy mashed potatoes. Brush lightly with 
melted butter. Place in oven until well heated and potatoes are lightly 
browned. 


Meat and Vegetable Stew 


1% pound lean beef, pork or lamb 2 tablespoons fat 
4 tablespoons flour 2 eups cooked tomatoes 
11% teaspoons salt 2 cups uncooked string beans 


1% teaspoon pepper 


Cut beef, pork, lamb, or veal in two-inch pieces. Roll meat in flour. Melt 
fat in frying pan, add meat, and cook until brown. Put meat in a stew kettle. 
Add the tomatoes, salt, and pepper. Allow to simmer for 1% hours. Add 
string beans and continue to cook for one hour. 

Try one of these herbs (not all three) in your next stew to give an extra 
special flavor: 1 bay leaf, %4 teaspoon of basil, or 14 teaspoon of thyme. 


Hunter’s Stew 


14 pound bacon (diced) 4 large potatoes (diced) 

2 medium sized onions (sliced) 1 can string beans 

6 carrots (1 inch square) Water enough to cover vege- 
Salt and pepper tables 


Fry bacon crisp, add onions and cook until transparent. Pour in cold water 
and heat to boiling. Add carrots and cook about 10 minutes hefore adding 


potatoes. Cook 30 or 40 minutes. 


Meat Loaf 
2 lbs. lean beef (ground) 1 cup tomato catsup 
3 cups biscuit or bread crumbs 1% cup onions (chopped fine) 
2 cups tomato juice 1 tablespoon salt 


3 eggs beaten 14 teaspoon black pepper 


Heat tomato juice to boiling point. Pour over crumbs and mix well. Add 
ground beef, eggs, onions, 14 cup tomato catsup, salt, and pepper. Mix well 
and put into long pan. Shape into a long loaf. Bake in oven 150° F. for 1 
hour. After meat loaf has cooked about 45 minutes spread the other 14 cup 
of tomato catsup on top and sides and bake about 15 minutes longer. 


Mrs. ELMER W. PITTMAN, Daniel's Chapel Cluh. 
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Meat Loaf 


(6 to 8 servings) 


11. pounds ground meat (all 2 tablespoons chopped parsley, 
beef or beef and pork) celery, or onion 
1 egg Milk or meat stock to moisten 
14% cups bread crumbs Salt and pepper 
1. Mix all ingredients thoroughiy. 
2. Place in a loaf pan and press firmly until it is molded to the shape of 
the pan. 
3. Run a sharp thin knife blade around the loaf. Turn it out into a roast- 
ing pan. 
4+. Put three or four thin slices of bacon over top of loaf. Place in a mod- 
erate oven 350° F. and bake for about 2 hours, basting every 15 minutes 
with hot water or hot meat stock. 
5. If a loaf pan is not available, shape loaf with hands and place in roast- 
ing pan. 
6. Serve the loaf hot with tomato sauce or brown gravy. Or allow to cool, 
Slice thin, and serve as a cold meat. 


Mrs. Huppert Lucas, Dunn’s Club. 


Meat Loaf 
1, pound pork 22 cup milk 
le pound veal 1 egg, slightly beaten 
1 pound beef 1 tablespoon pepper (green bell) 
1, cup bread crumbs finely minced 
1% onion finely minced 11% teaspoons salt 


4 thin slices fat pork or bacon 


Have meat ground fine. Mix ingredients in order given. Shape in a loaf; 
put in pan and lay strips of bacon across top of loaf. Place in hot oven 425° 
F. After fifteen minutes reduce heat to 300° F. Bake 1% hours, basting 


frequently. Serves 6. Mrs. Lovis Hates, Stantonsburg Club. 


Meat Stuffed Peppers 


le pound chopped meat 1 teaspoon pepper 
1 cup cooked rice 1 cup tomato juice 
1 small onion, chopped 4 large green peppers 


Mix the meat, rice, onion, salt and pepper together. Fill green peppers 
and place in a baking dish. Pour tomato juice over the peppers and bake ina 
moderate oven 35 to 40 minutes. 

Mrs. BERTICE OVERMAN, Buckhorn Club. 


English Meat Loaf 


3 cups cooked rice 14%, cup cooked tomatoes 
2 pounds ground beef 41% teaspoons salt 
% cup diced green pepper % teaspoon pepper 


14 cup chopped onions 


Mix together all ingredients as listed above and turn into baking dish. 
Bake in moderate oven 375° F. for 1 hour and 30 minutes. 
Mrs. Harvey JoHNSON, Toisnot Club. 
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Irish Stew 
(5 servings) 


1 pound beef or lamb Flour 

5 carrots Water 

5 potatoes Salt and pepper to taste 
3 onions 


1. Select a less-tender cut of beef as chuck, plate, or brisket. Cut into small 
pieces. Dip in flour to which salt and pepper has been added. 


Brown floured meat in hot fat. 
Cover with water and cook slowly, adding more water if necessary. 


moe bs 


Add medium-sized pieces of vegetables when meat is nearly done. 


oO 


Season and cook until meat and vegetables are tender. Serve hot. 


Oyster Stew 


1 quart oysters % cup butter 
3%, cup cold water 1% tablespoon salt 
4 cups scalded milk 14 teaspoon pepper 


Carefully pick over oysters, removing bits of shell. Add water, cook until 
oysters are plump and edges begin to curl. Remove oysters with skimmer 
and add to milk. Add strained oyster liquor, butter, salt, and pepper. It 
desired, add finely minced tips of 2 green onions and a little minced parsley. 


Mrs. JouN CHERRY. Town Creek Club. 


Shepherd's Pie 


2 cups tomatoes 1 tablespoon fat 
2 cups mashed potatoes 1 onion 
2 cups canned meat Salt and pepper to taste 


Melt fat, add sliced onion, and brown lightly. Add meat, tomatoes, salt, and 
pepper. Simmer for ten minutes. Line a greased baking dish with mashed 
potatoes. Add meat-tomato mixture and cover with mashed potatoes. Bake 
for 30 minutes in a moderate oven until brown. 

Mrs. DoANE THORNE, Toisnot Club. 


Cheese Souffle 


4 tablespoons butter 1, pound Old English Process 
4 tablespoons flour Cheddar Cheese or American 
1% cups milk sliced 

1 teaspoon salt 6 eggs 


Dash of cayenne 


Make a sauce with butter, flour, milk, and seasonings. When thickened 
and smooth, add sliced cheese. Stir until cheese is melted. Remove from 
heat. Add beaten egg yolks and mix well. Slightly cool mixture and pour 
it slowly on stiffly beaten whites of eggs, cutting and folding the mixture 
thoroughly together. Pour into 2 quart casserole and bake 114 hours In a 


slow oven 300° F. Serve at once. 
Mrs. C. J. Moore, Toisnot Club. 
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Scalloped Salmon 


Take a can of salmon, pour off liquid and pick over to remove all bones 
and skin. Sprinkle with lemon juice or vinegar. Then put into a buttered 
baking dish alternate layers of salmon and fresh bread which has been 
crumbled. Pour over this a sauce made by combining 1 pint warm milk, 
2 tablespoons flour, 1 teaspoon salt, 1 teaspoon dry mustard, 1% teaspoon 
black pepper and a good sized piece of butter (about the size of an egg). Bake 
at 350° F. for about 30 minutes. 


Mrs. J. Roy WILKERSON, Buckhorn Club. 


Salmon Loaf 


2 cups cooked salmon, fresh or 1%4 cup corn fiakes 

canned 2 eggs 
4 tablespoons butter 1 tablespoon minced parsley 
i4 cup fine bread crumbs Salt and pepper to taste 


Flake the salmon; beat eggs lightly; combine salmon, eggs, melted butter, 
bread crumbs, parsley, salt and pepper. Put in greased mold and bake 20 to 
30 minutes in a pan of hot water in a moderate oven. Serve hot garnished 
with parsley and lemon slices. Serves 6. 


Mrs. Husert NEAL, Rock Ridge Club. 


Creole Casserole 


1 cup rice 2 cups canned tomatoes 
tg nound hamburger Paprika, salt, pepper to 
Green pepper chopped fine season 

2 onions chopped fine 4 cloves 

24, cup chopped celery Dash of allspice 


Boil the rice in salted water, drain, then let it fluff apart in a warm oven. 
Add the hamburger which has been pan fried slightly. Then the green pep- 
pers, onions, celery, and tomatoes. Season well, cover and bake 30 minutes 
in moderate oven. (350° F.) 

Mrs. KERMIT BrRaAmMeE, Rock Ridge Club. 


Ham Loaf No. 1 


135 pounds uncooked ham 1 ege 

1 cup bread crumbs 1g teaspoon pepper 
% cup chili sauce or 3 hard cooked eggs 
Catsup 2 tablespoons water 


Grind ham, add crumbs (which should be stale but not dry), chili sauce, 
water, slightly beaten egg and pepper. Mix thoroughly. Pack mixture into 
a greased loaf pan, arranging the hard cooked eggs end to end through the 
center. Bake in moderate oven. Chill and slice. Time in baking, one hour. 
Temperature, 350° F. Serves 8. 

Mrs. CHARLES MERCER, Dunn’s Club. 
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Ham Loaf No. 2 


1% pounds of lean smoked % cup milk 

ham, ground 2 tablespoons finely chopped 
% pound lean fresh pork, parsley 

ground Ye teaspoon pepper 
1% cups soft bread crumbs 14 teaspoon poultry seasoning 


1 slightly beaten egg 


Mix together meats, crumbs, parsley seasoning, egg and milk. Pack in- 
gredients into oiled loaf pan, bake in moderately hot oven (350°) for about 
one hour. Turn out on warm platter and garnish with parsley. 


Mrs. Rosert HIGHSMITII. 


Rock Fish Muddle 
(Serves 30 people) 


Cut 3144 pounds bacon into fine squares and fry into cracklings, remove the 
eracklings and fry 6 pounds onions, sliced, in this grease until they are a 
golden brown, remove from the grease; add 30 to 35 pounds fish cut into 
large lumps and when half done add the cracklings and onions. Season to 
taste with parsley, red and black pepper, and salt. Cook dry; remove bones. 


Welsh Rarebit 


2 tablespoons butter 3 eggs 

3 cups grated cheese 1%, teaspoon dry mustard 

1% teaspoon salt Dash of cayenne pepper if you 
1 cup milk desire this flavor 


Melt butter in skillet. Add cheese and all seasoning. As cheese melts add 
milk gradually. When hot add eggs slightly beaten. Stir constantly. Cook 
one minute after adding eggs. Serve at once on toast. Serves 6. 


Mrs. CHARLES BE. Watson. Peoples Chapel Club. 


Baked Creamy Omelet 


(6 servings) 


1 cup dry bread crumbs 1 teaspoon salt 
11%4 cups milk Pepper 
6 eggs 1 tablespoon fat 


1. Soak bread crumbs in milk. 

2. Add well-beaten eggs, salt, and pepper. 

9 Melt fat in a frying pan. Add egg mixture and cook over low heat on 

top of stove for a few minutes. Be careful not to scorch. 

4. Place in a moderate oven 325° F., for about 10 minutes, until mixture 
has set or is dry on top. 

5. Roll like a jelly roll and serve at once on hot platter. Serve on it 
some tomato sauce, creamed ham, chicken, or green peas; or roll up 
in the omelet some ground-up ham, or grated cheese; or use a tart jelly 


for a good, sweet omelet. 
Mrs. C. D. MERCER, Evansdale Club. 
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Poached Eggs 


1. Fill a shallow pan about two-thirds full of boiling water. Add one-half 
teaspoon salt for each pint of water. 


bo 


Break each egg separately into a saucer; slip into water. 


Cover pan and remove from heat. Let stand until eggs are as firm as 
you want them (about 5 minutes). 


oe) 
. 


4. Lift eggs from water carefully; salt and pepper to taste. 


Place on piece of toast and serve at once. 


or 


Cottage Cheese 


When there is a surplus of milk in the home, make cottage cheese often. 
It is easily made and is best when eaten fresh. It contains little fat, but 
contains excellent muscle building material, minerals, and vitamins. Served 
alone or in combination with other food it may form an important part of 
the diet. 

To Make Cottage Cheese 

1. Set skim milk in a warm, clean place to clabber. One gallon of milk 
makes about 1% pounds of cottage cheese. 

2. When clabber is firm, cut in pieces about 2 inches square. 

5. Place broken clabber in a vessel of hot water to raise the temperature 
to 100° F. and leave about 30 minutes. Stir every 5 minutes. Too high a 
temperature toughens the curd. 

4. When the curd has settled to the bottom, pour into a bag or a strainer 
lined with cheesecloth. Drain until whey stops flowing in a steady 
stream. 


Empty the curd into a bowl and work with a spoon until fine and smooth 
grained. 


UI 


6. Add salt, about 1 teaspoonful to a pound of curd. Sweet or sour cream 
may be added. 
Mrs. WILt DEANS, Curb Market. 


Roast Chicken 


Dress, clean, stuff and tie the legs of a chicken together. Place on its back on 
rack in dripping pan, rub entire surface with salt, and spread breast and 
legs with 3 tablespoons butter, rubbed until creamy and mixed with 2 table- 
spoons flour. Dredge bottom of pan with flour. Place in hot oven (450° F.) 
and when flour is well browned, reduce 10 minutes until chicken is cooked. 
For basting, use 1%, cup butter melted in % cup boiling water, and after this 
is gone, use fat in pan, and when necessary to prevent flour burning, add 1 
cup boiling water. During cooking, turn chicken frequently, that it may 
brown evenly. If a thick crust is desired, dredge bird with flour 2 or 3 times 
during cooking. If a glazed surface is preferred, spread bird with butter, 
omitting flour, and do not dredge during baking. When breast meat is tender, 
bird is sufficiently cooked. A 4 pound chicken requires about 2 hours. 
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Oven Fried Chicken 


% cup flour 2% lb. frying chicken cut 
% teaspoon salt into pieces 


14 cup melted shortening 
1. Sift flour and salt together. 


2. Roll chicken in flour mixture. 
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Pour shortening over chicken. Bake at 350° F. for 60 minutes, covered 
tightly, turning three or four times. Remove cover last 20 minutes. 


CONNIE Jo Srotr. Bullock’s Club. 


Parmesan Oven-Fried Chicken 


2 to 3-pound broiler, cut for 3 tablespoons milk 

frying, or 3 chicken breasts 2 eggs, slightly beaten 

cut in halves 2, cup grated Parmesan cheese 
1 cup flour 1%, cup fine dry bread crumbs 
2 teaspoons salt 2 tablespoons butter 
1%, teaspoon pepper 2 tablespoons fat 


2 teaspoons paprika 


Heat oven to 400° F. Coat chicken with mixture of flour, salt, pepper, and 
paprika. Dip in mixture of eggs and milk beaten together. Roll in Par- 
mesan cheese and bread crumb mixture. Let stand 5 to 10 minutes. Melt 
butter and fat in shallow baking pan in heated oven. Place coated chicken, 
skin-side-down in pan. Bake 30 minutes. Turn skin-side-up and continue 
baking until tender, about 30 minutes. Makes 6 servings. 

Mavis M. Grsss, Hditor 
Homemaking Department 
The Southern Planter 


Cream Chicken 


2 cups diced cooked chicken or 1 cup chicken broth 
left-over chicken or turkey 14 teaspoon salt 
1%, cup flour 1% teaspoon pepper 


Place cooked chicken in sauce pan with broth. Add flour and stir con- 
stantly until thickened. Add salt and pepper. Cook 5 minutes, more or less. 


Serve on toast. 
Mrs. Grover BAKFR, Toisnot Club 


Skillet Sausage Bean Dish 


1% lb. bulk sausage 1 cup chopped apples 
1%, cup chopped onion 2 tablespoons raisins 
1 can (1 lb.) pork and beans Dash cinnamon 


with tomatoes sauce 
Shape sausage into 4 patties. Brown in skillet and cook onions until 


tender, pour off fat, add remaining ingredients. Heat stiring occasionally. 


Makes 2 to 3 servings. 
Mrs. PEARL GLover, Bullock’s Club 
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Meat Balls 
1 lb. hamburger bread crumbs 
14 chopped onion parsley lakes 


salt and pepper 
Mix and shape into balls. Brown in small amount of fat. Add meat balls 


to tomato sauce and cook slowly for several hours. Serve over cooked 


spaghetti. 
Mrs. B. L. GLovER, Jr., Sims Club 


Savory Beans and Meat Balls 


1 lb. ground lean beef 2 tablespoons shortening 
3% cup finely chopped onion 1 1-lb. can pork & beans 
22 cup dry milk % cup catsup 

14 teaspoon chili powder 2 tablespoons brown sugar 
11% teaspoons salt 4, teaspoon dry mustard 


1% teaspoon black pepper 
Combine meat, 4, cup onions, milk powder, chili powder, salt and pepper. 
Shape into 12 meat balis and brown in shortening with remaining onions, 
spoon off drippings. Combine remaining ingredients. Add to meat balls and 
cover and simmer for 10 minutes. Makes 4 servings. 
Mrs. JOHN DANIEL, JR., Westmoreland Club 


Tuna Fish Croquettes 


2 cups potatoes (mashed) 1% teaspoon poultry seasoning 
1 7 oz. can Tuna Fish (optional) 
2 teaspoons salt 1% teaspoon black pepper 


Boil potatoes in salted water. Drain and mash. Add tuna fish (finely 
flaked), pepper and seasoning. Let cool. Shape (with hands) into cone- 
shaped croquettes. Roll in beaten eggs, then in cracker crumbs and fry in 
rather hot fat until brown on all sides. 

Sauce: If a sauce is desired, use condensed soup (undiluted), heated. 

Serve with butter beans (fresh, frozen or canned) and tossed salad or 
cole slaw. This makes a nice luncheon or supper menu. 

Mrs. J. Roy WILKERSON, Buckhorn Club 


Beef Stroganoff 
2 lb. round steak - cut in strips 1 can mushroom soup 
1 medium onion 1 cup sour cream 
Season meat with salt, pepper and flour. Brown in small amount of fat. 
Add sliced onion and brown. Top with mushrooms and soup. Cook until ten- 
der. If it becomes dry, add water. When ready to serve fold in sour cream. 
Do not boil. Serve with ring of boiled rice. 
Mrs. JoSEPH WEBB, Town Creek Club 


Quick Corned Beef & Cabbage 


1% cup chopped onion 4% teaspoon salt 
2 tablespoons hot fat 4 teaspoon pepper 
3 cups finely shredded cabbage 1% cup water 


1% 12 oz. can corned beef 
Saute onion in hot fat; stir in remaining ingredients. Cover and cook 6 
to 8 minutes. Makes 4 servings. 
Mrs. GLENN WALLACE, Westmoreland Club 
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Rice Souffle 


3 eggs separated Y%, lb. grated chedder cheese 
1 cup cold cooked rice (1 cup grated) 
YZ cup milk Salt to taste 


2 tablespoons melted butter 
Separate the whites of three eggs. Beat the whites until stiff. Add the 
beaten yolks to 1 cup of cooked rice. Blend in milk, butter and cheese. Stir 
well. Gently fold in the beaten egg whites adding a little salt to taste. Spoon 
into a greased glass casserole. Bake at 300 deg. about 30 to 45 minutes or 
until the souffle is browned on top. 
Mrs. STEPHEN Watson, Lois Rainwater Club 


MY OWN RECIPES 
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Cucumber Pickle 


Pack 1 peck cucumbers in stone jar without washing (preferably the size 
of little finger). Cover with brine (1 cup salt to 1 gallon water). Let stand 
1 week (be sure cucumbers stay under water). 


Remove from brine, scrub and if larger than little finger cut in pieces about 
1 inch long. 


Soak in lime water (1 cup lime to 1 gallon water) for 3 hours. Wash again 
and let drain. 


Let stand over night in enough syrup to cover (2 cups sugar to 3 cups 
vinegar). Remove cucumbers and boil syrup and spices about 15 minutes 
(2 tablespoons spices mixed tied in a bag and put a few loose in syrup). 
Put cucumbers in and cook until they begin to look clear. 


Pack in jars and seal. 
Mrs. Siras Lucas, Lucama Club. 


Seven Day Cucumber Pickle 


Soak cucumbers without washing for one week in brine (1 cup salt to one 
gallon water). Wash thoroughly and cut into rings. Cover with lime water 
(1 cup lime to 2 gallons water) and let stand 2 or 3 hours. Wash and cover 
with syrup made of 1 cup sugar to 2 cups vinegar and spices. Let stand over 
night. Drain cucumbers and boil syrup 10 minutes. Put in cucumbers and 
cook 10 minutes. Then put in sterilized jars and seal. 


Mrs. FRANK T. BARNES. Lucama Club. 


Eight Day Cucumber Pickle 


1 peck cucumbers 7 cups vinegar 
Y% pound powdered alum 7 cups sugar 
114% cups salt Spice to taste 


First day—pick, wash, and clip in small pieces. Cover in boiling water 
and let stand 24 hours in stone churn or dark place. Second day—Drain off 
water. Sprinkle 1% cups salt over cucumbers. Then cover with boiling 
water and let stand 24 hours. Third day—Drain off water. Add %4 pound 
powdered alum to cucumbers. Cover with boiling water and let stand 24 
hours. Fourth day—Drain water off. Pour boiling water over and drain off. - 
Mix 4 quarts water to one quart vinegar and add cucumbers. Bring this to 
a boil. Let stand 24 hours. Fifth day—same as fourth. Sixth and seventh 
day—same as fourth. Eighth day—drain off water and pickle using: 


7 cups vinegar 7 cups sugar Spice to taste 


Bring this solution to a boil. Add cucumbers and bring to a boil again. 


Then pack. 
Mrs. J. E. Hinxanr. Buckhorn Club. 
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Fifteen Day Cucumber Pickle 


Into clean stone jar put 2 gallons washed and cleaned cucumbers about 
1 or 1% inch thick. Dissolve 2 cups salt in 1 gallon boiling water and pour 
while hot over pickles. Then cover, weight down and let stand 1 week. 


Highth day—drain, pour one gallon boiling water over this and let stand 
24 hours. 


Ninth day—drain and pour 1 gallon boiling water with 1 tablespoon of alum. 
Tenth day—drain and pour 1 gallon boiling water and let stand 24 hours. 


Pickling mixture: Combine 5 pints boiling hot vinegar, 6 cups sugar, % 
ounce celery seed, 1 ounce cinnamon (if preferred, use pickling spices). Pour 
over pickles. 


Drain for 3 mornings, reheating mixture and adding 1 cup sugar each 
morning. With 8rd and last heating, pour liquid over pickles in jars and seal. 


Miss DoroTHY WHEELER, Assistant Home Agent. 


Virginia Sweet Pickles 


6 cups vinegar 1 tablespoon celery seed 

5 cups sugar 2 gallons small cucumbers 

% cup pickling spice 

Make a brine, using 2 cups salt to 1 gallon of water. Use flake or meat 

salt. Bring to a boil and pour over cucumbers at once. Leave the cucumbers 
in brine for 7 days. Skim daily. Then drain and cut in chunks or leave 
whole if cucumbers are small. On the eighth day make a solution of 1 gallon 
of water and 1 tablespoon of powdered alum. Heat to boiling and pour over 
pickles. On the ninth day and again on the tenth, drain off the solution and 
repeat the process with a fresh solution of water and alum. On the tenth 
day cover with grape leaves to improve the color if desired. On the eleventh 
day, mix sugar and vinegar. Bring to a boil with the spices. Pour this over 
drained pickles. Next day drain off this liquid, add 2 cups sugar to it, heat 
to a boil and pour over pickles. On the following day drain pickles again, 
add 1 cup sugar to the liquid and bring to a boil. Pour this over pickles and 
pack in sterilized jars. Seal at once. This is a long-drawn-out procedure, 
but the finished product is worth the trouble. 


Mrs. Moses DANIEL, Lois Rainwater Club. 


Cucumber Pickles 


7% lbs. cucumbers 2 cups lime 
2 gallons water 


Cut up cucumbers, soak in solution 24 hours. (Cut round about 1 inch 
thick). Use 2 quarts vinegar and 4 pounds sugar, 1 tablespoon salt, 1 teaspoon 
pickling spice. 


Take cucumbers out of lime, wash well, soak overnight in vinegar solution. 
Cook thirty minutes in vinegar solution. Pack hot and seal. 
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Icicle Pickles 


7 lbs. cucumbers sliced 

4 lbs. sugar 

1% gal. vinegar 

2 tablespoons pickling spice 
% cup salt 


2 oz. alum 
1 handful lime (builders lime) 


or 
1 bottle of Lilly’s lime 


Soak 12 hours in lime water, 4 hours in strong salt water, and 2 hours in 
clear water. Let come to a boil in alum with pickles well covered. Drain 
and pour boiling water over pickles and put into pot with sugar, vinegar and 


spices. Boil 30 minutes all together. 


Let cool, Put in jars and seal. 


Mrs. Kirsy HERRING, North Wilson Club. 


Mustard Pickles 


1 gallon vinegar 
2 cups sugar 


1 cup salt 
1 cup ary mustard 


Mix all ingredients togethetr. Wash and dry cucumbers. Pack in sterilized 
jars. Cover cucumbers with vinegar solution. Sliced onions may be added 


if desired. 


Mrs. JESSIE LupPER, Gardner’s Club. 


Bread and Butter Pickle 


30 cucumbers (1 inch in 
diameter ) 


10 medium onions 
4 tablespoons salt 


Slice cucumbers and onions, sprinkle with salt. Let stand one hour. 
Drain in cheese cloth bag. Make a spiced vinegar using the following 


ingredients: 


5 cups vinegar 
2 teaspoons celery seed 
2 teaspoons ground ginger 


4 cups sugar 
2 teaspoons white mustard seed 
1 teaspoon tumeric 


Let spiced vinegar come to a boil; add cucumbers and onions and bring 
to boiling point. Simmer ten minutes. Seal in sterilized jars. 
Mrs. B. D. PirrTMaAN, Toisnot Club. 


Watermelon Rind Sweet Pickle No. 1 


4 pounds watermelon rind 
Limewater made with 2 quarts 
cold water and 4 tablespoons 


1 pint water 
4% pounds granulated sugar 
2 tablespoons whole cloves 


lime 10 two-inch pieces stick 
2 quarts vinegar cinnamon 


Select rind from a firm, not over-ripe melon, and before weighing trim off 
the green skin and pink flesh. Cut in one-inch cubes and soak for 214 hours 
in the lime water. Drain, cover with fresh water and cook for 144 hours, 
or until tender, with 4 tablespoons ginger root, add more water as it boils off. 
Let stand overnight in this same water, and next morning drain. Bring to 
the boiling point the vinegar, 1 pint of water, the sugar, and spices tied 
loosely in cheese cloth. Add the drained watermelon, and boil gently for 
2 hours, or until syrup is fairly thick. Remove the spice bag, pack the 


hed 


watermelon pickle into sterilized glass jars, cover with spiced vinegar, seal 


and store in a cool place. 
Miss NANNIE GARDNER. Happy Homemakers Club. 
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Watermelon Rind Sweet Pickle No. 2 


Soak overnight in water in which 2 tablespoons of lime has been added. 
Drain and wash. For seven pounds of rind make a syrup composed of: 


1 auart vinegar 4 lbs. sugar 

1 t.blespson allspice 1 teaspoon celery seed 
1 iablespoon cloves 1 box stick cinnamon 
1 teaspoon salt 


Boil rinds in ginger water until tender; then put rinds in the syrup which 
has already been made and let simmer for 1 hour. Use 4 tablespoons ginger 
to a quart of water. 

Mrs. R. L. BARNES, Sr., Rock Ridge Club. 


Watermelon Rind Pickle 


9 lbs. rind 8 lbs. sugar 
1 quart vinegar 1 cup mixed pickling spice 
6 sticks cinnamon 1 bottle lily lime 


1 gallon water 


Soak rind in lime water overnight. Rinse in five clear waters. Cover with 
clear water and cook six hours. Add sugar and cook 1% hours. Add spices 
and cook 1 hour and 10 minutes. Add vinegar and cook twenty minutes. 
Seal in sterilized jars. 

Mrs. G. L. PARKER, Elm City 


Beet Pickles 


Cook small beets until tender. Cold-dip and slip skins. Make a syrup of 
2 cups of sugar, 2 cups of water, 2 cups of vinegar, 1 lemon sliced thin, 1 
tablespoon cinnamon, 1 teaspoon cloves, and 1 teaspoon allspice. Cover beets 
with mixture and simmer for 15 minutes. Seal in sterilized jars. 
Mrs. FRANK WILLIAMSON, Rock Ridge Club. 


Sliced Green Tomato Pickle 


1) gallon sliced green tomatoes 2 tablespoons celery seed 
1 pint onions, sliced 1 lb. brown sugar 
1% teaspoon ground black pepper 1% tablespoon allspice 
1 small red pepper 1% tablespoon cloves 
3 tablespoons white mustard % cup salt 
seed 


Sprinkle sliced tomatoes and sliced onion with salt. Let stand 4 hours in 
separate bowls. Place each in a thin muslin bag and squeeze gently until 
juice is removed. 

When ingredients are prepared, place in porcelain kettle, mixing with 
them the mustard, celery seed, sugar and pepper. Cover with good vinegar 
(144 pints), to which the spices tied in a bag have been added. 


Boil slowly until quite soft and tender. This pickle is not good if removed 
from the fire before the tomatoes are tender. 


After cooking, pour into jars and seal while hot. Use a liberal amount of 
vinegar in which pickle was cooked when packing. 


Mrs. ONA P. HumpnreY, Home Hconomics Agent. 
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Green Tomato Pickle 


Slice 7 pounds firm, very green tomatoes. Soak 24 hours in 2 gallons water 
with 3 cups lime. Drain. Soak in clear water 4 hours, changing water each 
hour. Drain. Pour a syrup made of five pounds sugar and 3 pints vinegar 
over the tomatoes and let them stand overnight. Take tomatoes out. Let 
syrup come to a boil. Add the tomatoes and boil one hour. Spice to taste, 


Seal in sterilized jars. cre gpgegent ayn! Staats 


Tomato Catsup 


Select red-ripe tomatoes. Small and broken fruit, which will not do for 
canning, may be used, if it is sound and red. Any green or yellowish parts 
of fruit will make a catsup inferior in flavor and color and not good for 
market. Use whole spices tied loosely in a bag while cooking, and remove 
before bottling to prevent darkening the product. 


Cook the tomatoes thoroughly, put through a colander or sieve, saving all 
pulp, and measure. For every 2% gallons of pulp use the following: 


2 cups finely chopped onions 1 tablespoon ground black 
3 teaspoons cloves pepper 

3 teaspoons cinnamon 1% cups sugar 

3 teaspoons red pepper 3%, cup salt 

3 tablespoons allspice 1 quart vinegar 


Boil all ingredients in a porcelain kettle until the mixture thickens. Add 
hot vinegar and boil for 30 minutes more. Pour boiling catsup into sterilized 
bottles and cork immediately. Use new corks. 

This recipe will make twenty-two twelve-ounce bottles of catsup. 

Mrs. Bru Hart, Dunn's Club. 


Pepper Hash 


1 peck pepper (one-third red, 1 quart vinegar 
one-third green) 3 tablespoons salt 
3 large onions 1 cup sugar 


Grind together pepper and onions in food chopper. Pour boiling water 
over mixture. Drain. Let stand 10 minutes. Pour boiling water over mix- 
ture again and put on stove. When mixture begins to boil, drain again and 
let stand 10 minutes. Add vinegar, salt, and sugar. Boil 10 minutes. Put 


in jars and seal. 
Mrs. FERGUS WINBORNE, Lucama Club. 


Pickled Sweet Pepper 


2 teaspoons salt 1 teaspoon pickle spices 
1 teaspoon sugar 1 clove garlic 
Vinegar Water 


Wash sweet peppers, removing seed. Pack into a quart jar. Add the salt, 
sugar, pickle spices and garlic. Then fill jar with a % vinegar and % water 
solution. Cover jar with a jar lid (does not have to seal). Let stand five 


days before serving. 
Mrs. E. E. TOLstTon. People’s Chapel Club. 
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Chili Sauce 


5 quarts skinned chopped 

_ ripe tomatoes 

2 cups chopped sweet red pepper 
11% cups chopped onions 

3 tablespoons salt 


1 cup sugar 

3 cups vinegar 

1 teaspoon ground cloves 

1 teaspoon ground allspice 

1 teaspoon ground cinnamon 


Combine the chopped vegetables, salt and sugar. Simmer until the mixture 
begins to thicken. Add vinegar and spices and cook until the mixture be- 
comes a thick sauce. Pour into hot sterilized bottles, use new cork stoppers 
and dip them into sealing wax. Store in a dark place. This recipe yields 
about 3 quarts of sauce. 

Mrs. CLARENCE DRIVER, Happy Homemakers Club. 


Dixie Relish 


1 quart chopped or ground 
cabbage 

1 pint chopped or ground 
white onions 


1 pint chopped or ground sweet 
green pepper 

1 pint chopped or ground 
sweet red pepper 


Distribute 144 cup salt over these chopped ingredients and let stand in 
separate bowl for 4 hours. Squeeze in muslin bag until they are free from 
juice. Place all ingredients in porcelain-lined kettle with 


4 tablespoons mustard seed 
2 tabiespoons celery seed 
1 quart vinegar 


1 tablespoon allspice, unground 
1 tablespoon salt 
1 stick cinnamon 


144 pounds granulated sugar 1 tablespoon cloves, unground 


Spices should be tied in bag. Boil mixture for 10 minutes. Pour into jars, 
seal while hot. Mrs. G. B. BoyKin, Lois Rainwater Club. 


Chow Chow 


1 gallon chopped cabbage 1% cup ground mustard 

1% gallon chopped green toma- 6 tablespoons white mustard 
toes seed 

1 dozen large onions (chopped) 3 tablespoons celery seed 

1 dozen sweet bell peppers, 1 tablespoon ground ginger 
green (chopped) 1 ounce cloves mashed and 

4 dozen sweet bell peppers, tied in bag 
red (chopped) Vinegar to cover mixture 

2 pounds sugar (About one gallon) 


Sprinkle lightly with salt the chopped ingredients, putting each in sep- 
arate bowl. Let stand for 4 hours. Press the juice from the tomatoes, place 
the chopped peppers and cabbage in separate muslin bags and squeeze the 
juice from them. 

Mix all ingredients, being careful to rub mustard and ginger to a smooth 
paste with a little vinegar before adding. 

Pour over these the vinegar and boil the mixture slowly for one-half hour. 

Pour into large jar. Cover tightly. Remove spice bag after 3 weeks. 
After 6 weeks chow chow may be packed in commercial jars. Use the same 
vinegar in which pickles were cooked when packing chow chow. 

Process packed jars 15 minutes. 

Mrs. R. L. Bryant, Faithful Homemakers Club. 
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Sweet Pickled Pears 


Peel and quarter pears. Do not remove stem or core. Bring to a boil: 


3 pounds sugar 1 tablespoon allspice 
1 pint vinegar 


Drop in pears and cook until translucent. Seal at once in sterile jars. May 
be eaten the second day. 


DorotHy WHEELER, Assistant Home Agent. 


Pear Butter 


1 quart pear pulp Ginger 
1 cup brown sugar Cinnamon 
Juice of % lemon Other spices to taste 


Run pulp through sieve. Continue cooking until thickens. Add sugar and 
finish cooking rapidly. Add spices. Remove from fire. Pack, partially cool, 
seal and store. 

Mrs. B. D. Prrtman, Toisnot Club. 


Pear Honey 


1 cup pears, ground fine 2, cup sugar 
14 cup crushed pineapple 1% teaspoon cinnamon 


Add sugar and pineapple to pears and cook until thick. Put in hot jars 
and add cinnamon. Cover with paraffin. 


Mrs. B. D. Pirrtman, Toisnot Club. 


Sweet Pickled Peaches 


14 bushel firm clingstone peaches 1 ounce cloves—(tie spices in 
1 gallon vinegar a bag) 
10 pounds granulated sugar 8 sticks cinnamon 


Select ripe firm peaches, absolutely sound. Peel by hand, endeavoring to 
do it as smoothly as possible. 


Boil vinegar, sugar and spices for 5 minutes. To boiling vinegar add % 
quantity of peaches at a time. Allow these to stand for 1 minute, but not 
until soft. Remove from fire, place in a large jar. When all the peaches have 
been scalded, pour sufficient boiling vinegar over them to cover well. Seal 
the large jar. Let pickle stand for 6 weeks before packing in commercial 
jars. Remove the spice bag after three weeks. Process packed jar for 15 
minutes. 

Mrs. CHARLES E. WATSON, People's Chapel Clud. 


136 THE Bricut LEAF Cook Book 


Artichoke Pickle No. 1 


2 pecks artichokes 2 tablespoons allspice 
2 quarts vinegar 1 tablespoon cloves 

1 quart water Few blades mace 

1 small box white pepper 14 box stick cinnamon 
Salt to taste Box mustard seed 
Few pods red pepper Tumeric 

5 pounds brown sugar or less 8 onions (large) 


Soak artichokes for two days. Last night add salt enough to make weak 
brine and soak overnight. Boil together, vinegar, water and spices. Place 
in crock layer of pickle, then layer of onions and pour mixture over. 


Artichoke Pickle No. 2 


1 peck artichokes 3 lbs. brown sugar 
1 gallon vinegar 1 lb. onions 
Box dry mustard 


Wash artichokes and pack in jars. Add chopped onions (or tiny whole 
ones between layers of artichokes. 


Mix mustard, sugar and vinegar. Heat just until sugar dissolves. Pour 
over artichokes. 


Seal and let stand one week or more. 
Red pepper may be added, if you prefer hot pickles. 


Miss MopiE Morris, Lois Rainwater Club. 


Artichoke Pickles No. 3 


1 quart artichokes, chopped 3 tablespoons celery salt 
if desired 2 tablespoons white mustard 
1 pint onions seed 
4 tablespoons salt 1 tablespoon turmeric 
2 cups sugar 1 small can pimento 


3 cups vinegar 


Chop the artichokes and onions, add salt and let stand overnight. The 
next morning, bring sugar and vinegar to a boil. Add artichokes and onions 
and boil for 10 minutes. Add remaining ingredients, and cook 15 minutes 
longer. Put into hot, sterilized jars and seal. 

The Progressive Farmer. 
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Cucumber Slices in Sour Cream 


1 medium cucumber, sliced thin 1 to 2 drops tabasco sauce 
(214 cups) (optional) 

1 teaspoon salt 2 tablespoons chopped chives 

1% cup dairy sour cream (optional) 

1 tablespoon vinegar Dash of pepper 


Sprinkle sliced cucumbers with salt; let stand about 30 minutes. Drain 
thoroughly. Combine sour cream, vinegar, tabasco sauce, chives and pepper; 
pour over cucumber. Chill well before serving, about 30 minutes. Makes 4 
to 5 servings. 

Mrs. STEPHEN WATSON, Lois Rainwater Club 


My Mother’s Watermelon Rind Pickle 


Peel rind and remove all pink. Cut into small pieces as you would for 
any recipe. To a measured gallon of rind — add 1 tablespoon of salt and 
cover with water. Cook until you can prick rind with a silver fork. 


Drain several hours or overnight. Use 1 pint water, 2 lbs. sugar and 1 table- 
spoon of pickle spice. Cook until done and seal in jars. 


Put seasonings in cloth if you prefer. I do not. 
Mrs. R. C. D. BEAMAN, Stantonsburg Club 


N. C. Watermelon Rind Pickle 


5 lbs. watermelon rind (Equal % gallon vinegar 
to rind of 1 melon) Spices to taste (cloves, allspice, 
5 lbs. sugar 1 stick cinnamon, etc.) 


Peel rind and cut into desired shapes. Soak overnight in water which has 
1 bottle of Lily’s slaked lime dissolved in it. Next morning, wash rind in cold 
water and boil 5 minutes in fresh water. Pour off and repeat this same 
process twice. Drain well and boil in syrup made of the sugar, vinegar and 
spices until rind is translucent. Pack in jars, pour over the syrup and seal. 


Mrs. DonaLp H. Kine, North Wilson Club 


Okra Pickles 


3% lbs. small okra pods 2 teaspoons dill seed 

1 pint distilled vinegar 1% cup salt ; 
(colorless) 3 small hot peppers (if desired) 

1 quart water Garlic bud 


Pack okra firmly in hot sterilized jars. Puta garlic bud in each jar. Pour 
boiling brine in jars and seal. Process in hot water bath (simmering tempera- 
ture about 180-190 degrees F.) 10 minutes. Let ripen several weeks before 


opening. 
N. OC. Extension Service 


MY OWN RECIPES 


Pulse: 


Plain Pastry 


1 cup flour 2 tablespoons water 
4 tablespoons fat 4 teaspoon salt 


Sift flour and salt together. Chop fat into flour with knives. Chop until 
grainy. Add water slowly and mix with knife, stop adding water as soon 
as pastry can be made into one ball with hands. Place on floured board, roll 
lightly until desired thickness (1%4 inch) is obtained. Use for pies, custards 
and cheese straws. Makes crust for one open faced pie. 

Mrs. B. D. PITTMAN, Toinot Club. 


Apple Crunch Pie 


Apple Filling: Crunch Topping: 
6 large tart apples 1 tablespoon butter 
34 cup sugar 1 tablespoon sugar 
1%4 teaspoon cinnamon 4% teaspoon salt 
4 teaspoon salt 3 tablespoons flour 


1 tablespoon flour 

1 teaspoon lemon juice 

1 tablespoon butter 

Pare and slice apples. Combine with other ingredients. Fill the bottom 
crust and place top crust over apples. Flute crust with fingers to seal and 
brush with milk. Sprinkle with topping ingredients, blended together until 
crumbly. Bake in hot oven (400° F.) for 40-45 minutes. Makes one 9 inch 
pie. Also delicious for peach pie. 
Mrs. Sip TOMLINSON, JR., Black Creek Club. 


Apple Pie 
6 large or 12 small apples 1 teaspoon cinnamon 
1 tablespoon cold water 3 tablespoons butter 
5 tablespoon sugar 1 teaspoon lemon juice 


Line pie plate with pastry. Pare and slice apples in thin slices. Then put 
them in pie plate. Put sugar, water, cinnamon, lemon juice and butter on 
top of apples as listed. Cover with upper crust and press edges to under 
crust. Prick several places with fork. Drop seven small drops of butter 
on top of crust. Bake at 375° F. for 1 hour. 

DorotHy WHEELER, Assistant Home Agent. 


Hypocrite Pie 
(It looks like a custard pie but is really mostly dried apple.) Blend together: 
1%, teaspoon cinnamon 
1% cup light cream or eyapo- 
rated milk 


1% cups cooked dried apples 
1 cup brown sugar 
2 tablespoons flour 
Pour into uncooked pie shell. Beat 2 eggs 


Blend until mixture is smooth. | 
aspoon vanilla. 


for 1 minute. Add %4 cup light cream or evaporated milk. 1 te 
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1 cup white sugar. Beat until blended. Pour on top of apple filling. Bake 
in moderate oven 375° for 35 or 40 minutes. 
Custard will rise to top and make golden brown topping. 
Mrs. H. C. FreLtps, North Wilson Club. 


Deep Dish Apple Pie With Oatmeal Crust 


Peel apples. Cut up and put in baking dish. Sprinkle with sugar, butter 
and apple pie spice. Put in oven to tender apples. 


Crust: 
% cup oatmeal 14 cup soft butter 
1 cup brown sugar % cup flour 


Mix all together and pour over top of apples. Bake at 350° for 25 minutes. 
Mrs. G. L. PARKER, Elm City. 


Cherry Pie 


1 can cherries 2 tablespoons corn starch 

1 cup juice from cherries 34 cup sugar 

1 tablespoon butter 

Drain juice from cherries and measure 1 cup. Mix corn starch and sugar. 

Add juice gradually until smooth, then stir until smoothed. Add butter and 
stir in cherries and cook. Pour into pie shell. Cover with top crust. Crimp 
edge and bake at 425° F. for 15 minutes, then at 350° F. for an additional 
15 or 20 minutes. Mrs. M. G. BARNES, Peoples Chapel Club. 


Cherry Parfait Pie 


1 nackage Raspberry Jell-o 1 pint vanilla ice cream 
1% cups hot fruit juice plus 1 baked 9 inch pie shell, 
water (use juice from can cooled 
of cherries) 1% pint cream 


1144 cups drained pitted fresh 
or canned dark sweet cherries 


Dissolve jello in hot liquid in 2 quart saucepan. Add ice cream by spoon- 
fuls stirring until melted, then add cherries. Chill until thickens (but not 
set) about 10 to 15 minutes. Garnish with whipped topping.:or cream. 

Mrs. L. T. JoHNSON, Pleasant Hope Club. 


Banana Pie 


1 cup scalded milk 2 egg yolks, beaten 

1% cup sugar 1%, cup thin cream or top 
222 tablespoons flour milk 

14 teaspoon salt 3% tablespoon lemon juice 


1 large banana 


Mix sugar, flour, and salt. Add egg yolks. Pour on scalded milk grad- 
ually, while stirring constantly, and cook in double boiler 15 minutes, stir- 
ring constantly until mixture thickens, and afterwards occasionally. Cool 
and add cream, lemon juice, and banana, peeled, scraped and cut in % inch 
slices. Chill thoroughly and turn into baked pie shell. Cover with meringue. 

Mrs. CLirTON JENKINS, Dunn’s Club. 
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Orange Cream Pie 


Bring pint of milk to boil. Blend together 2 tablespoons corn starch, and 
2 tablespoons sugar. Add to milk. Stir over fire until thickened. Allow to 
cool. Add 2 well beaten egg yolks and juice of one orange. 

Pastry: Cream tablespoon margarine, % cup sugar. Add egg, sift in 
cup of flour. Line pie plate with pastry. Bake golden brown. Pour in orange 
mixture. Pile meringue on top. Brown lightly in oven. Serve hot or cold. 

Mrs. JOHNSON BAILEY, Friendly Neighbors Club. 


Lemon Chiffon Pie | 


4 egg yolks 4 egg whites, stiffly beaten 
3 cups sugar 2 lemons 
5 tablespoons flour or 1% 1 large can of milk 


tablespoons corn starch 


Beat egg yolks. Add sugar. Beat until light and smooth. Add a small 
amount of milk, flour or corn starch, beat again. Add the juice of the lemons 
and the grated lemon rinds. Pour into double boiler and cook until the 
mixture thickens, stirring the mixture constantly to keep it from sticking. 
Then fold in the stiffly beaten egg whites. Cook about 3 minutes more. Pour 
into baked pie shells. Let cool or chill. Serve whipped cream as a topping 
or serve it plain. This makes 2 medium sized pies. 

Mrs. CLirTon E. JENKINS, Dunn's Club. 


Lemon Chiffon Pie No. 2 


Prepare 9 in. baked pie shel] 14 cup lemon juice 
114 teaspoon unflavored gelatin 1 cup granulated sugar 


12 cup cold water 1% teaspoon salt ' 
4 eggs separated 1% cup of cream for topping 


1 tablespoon grated lemon rind if desired 


All gelatin to water, let soften 5 minutes in top of double boiler. Stir in 
egg yolks, lemon rind, lemon juice, and % cup of sugar. Stir constantly 
over boiling water 5 minutes or until mixture thickens. Add gelatin and stir 
: Beat egg whites with salt until stiff. 


one minute. Remove from heat. 
Pour into 


Gradually beat in % cup of sugar, fold in hot lemon mixture. 
baked shell. Chill. Top with whipped cream if desired. 
Mrs. GEorGE Dew. New Hope. 


Frozen Lemon Custard 


3 eggs ve) cup sugar 
4 tablespoons lemon juice % pint cream ~ 
1 lemon rind grated 1 small box vanilla wafers 
Mix egg yolks, sugar, lemon juice, and grated rind. Bring to a slow boil. 
Cook until it begins to thicken. While hot fold into stiffly beaten egg whites. 
Let cool to body temperature. Then fold in whipped cream and mix well. Crush 
wafers. Spread % quantity of wafers on bottom of tray. Pour in mixture. 
Add other half of crushed wafers over top to form crust. Place in ice box. 
Mrs. Joun B. Moone, New Hope Club. 
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Angel Pie 
4 eggs Juice and grated rind of 1% 
1% cups granulated sugar large lemons 
1 teaspoon cream of tartar 14 teaspoon vanilla 


1 cup whipping cream 


Whip egg whites until foamy. Add cream of tartar and beat until stiff. 
Fold in 1 cup of sugar gradually. Pour in a greased pie pan and bake 60 
minutes in a very slow oven (225° F.). Beat egg yolks lightly. Add % cup 
sugar, lemon juice and rind. Cook over hot water until very stiff, and cool. 
Whip the cream and put a layer of whipped cream over the baked egg whites. 
Then spread the cooled lemon mixture over the whipped cream. Put the 
remaining whipped cream on top of lemon mixture and sprinkle with cocoa- 
nut. Put in refrigerator 24 hours before serving. You may add more 
whipped cream over top just before serving. 


Mrs. MALLIE BARNES, Lucama Club. 


Frozen Lemon Pie No. 1 


4 eges % pint whipping cream 
5 tablespoons lemon juice Rind of one lemon (grated) 
2% cup sugar 51% graham crackers 


Mix egg yolks, sugar and lemon rind. Cook in double boiler until it begins 
to thicken. Add lemon juice. While hot, fold into stiffly beaten egg whites— 
let cool. Now fold in whipped cream. Mix well. Crush graham crackers 
(5144) to form crust in pie plate or ice tray. Pour in lemon mixture. Add 
crushed crumbs on top if desired. Freeze. Save 2 or 3 tablespoons of crumbs 


for top. Mrs. Kirsy Herring. North Wilson Club. 


Frozen Lemon Pie No. 2 


1 cup sugar 1 tablespoon water 

1 large can evaporated milk 1 lemon rind (grated) 
(chilled ) 2 lemons 

1 cup graham crackers 3 eggs 


Beat egg yolks. Add to sugar and water. Melt on low heat. Cook few 
minutes, stirring constantly. Add juice of lemon and rind. Cool. Fold in 
beaten egg whites and whipped milk. Line ice trays or glass dish with 
crackers. Pour in lemon mixture and sprinkle remaining graham crackers 


on top. Freeze. Mrs. EDWARD PITTMAN, Town Creek Club. 


Lemon Meringue Pie 


1% cups Eagle Brand Sweet- 2 tablespoons sugar 
ened Condensed Milk Grated rind of 1 lemon or 
% cup lemon juice 1%, teaspoon lemon extract 


2 eggs separated 


Blend Eagle Brand milk, lemon juice, grated lemon rind or lemon extract 
and egg yolks. Pour into baked pie shell. Cover with meringue made by 
beating 2 egg whites until stiff and adding 2 tablespoons sugar. Bake in mod- 
erate oven (350°) 10 minutes or until meringue is slightly brown. Serve hot 


or chilled. Mrs. Guy Smiru, Lucama Club. 
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Cool Lemon Torte 


Mix % cup soft shortening, 1 egg (whole), 2 tablespoons water and 1 cup 
flaked coconut with 1 package yellow cake mix. Mix well. Grease hands 
lightly and pat dough into greased 13 x 9 pan or baking dish. Bake 15 to 
20 minutes in a 350° oven until golden brown. (Crust will be soft when 
done.) 


Prepare lemon pie filling mix as directed on package. Pour over cooled crust. 
Chill, spread whipped cream over filling. Top with Maraschino cherry bits 
if desired. Cut in squares or rectangles for serving. (For a thicker filling 
use 2 boxes pie filling). 

Mrs. MARGARET MATTHIS, Wilson. 


Lemon Cheesecake 


1 8-0z. package cream cheese 8 inch graham or vanilla 
2 cups whole milk wafer crumb crust 
1 package Jello Lemon In- 

stant Pudding 


Stir cream cheese until very soft. Blend in % cup milk until smooth and 
creamy. Add remaining milk and the pudding mix. Beat slowly with egg 
beater 1 minute. Do not overbeat. Pour into cooled graham cracker crust. 
Sprinkle graham cracker crumbs on top. Chill in refrigerator for 1 hour 
before serving. 

Mrs. Guy SmiTH, Lucama Club. 


Tropical Pineapple Pie 


1 small can crushed pineapple 1 tablespoon lemon juice 
% cup water 2 egg yolks 


Mix above ingredients and cook until mixture comes to a full boil. Then 
add 1 package lemon or orange jello. Stir until dissolved. Beat 2 egg whites, 
% cup cold water, % cup dried milk until stiff. When pineapple mixture is 
syrupy, fold in the egg white mixture. Pour into crust. (Vanilla wafers or 


graham cracker crust.) 
Mrs. AGNES GUNTER, Lucama. 


Blueberry Puff 


1 cup sifted flour 1 egg unbeaten 

1144 teaspoons Calumet Bak- 1 qt. (4 cups) blueberries, 
ing Powder or other berries 

14 teaspoon salt 8 teaspoons sugar 

1% cup sugar 2 teaspoons lemon juice 

2 tablespoons shortening 4 teaspoons butter 

Y% cup milk 


Sift flour once; measure into sifter with baking powder, salt and 4% cup 
sugar. Have shortening at room temperature; mix or stir just to soften. 
Sift in dry ingredients. Add milk and egg and mix until all flour is dampen- 
ed. Then beat 2 minutes. 

Divide berries into 8 greased custard cups, filling % full. Sprinkle with 
sugar, lemon juice and dot with butter, dividing equally. Fill the cups with 
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batter, adding about 3 tablespoons to each cup. Casserole dish may also be 
used. 

Bake in moderate oven (375°) 35 to 40 minutes. 
with cream. Makes 8 servings. 


Serve warm, plain or 
Mrs. DONALD KING, North Wilson Clubd. 


Fruit Cobbler 


1 No. 2 can blackberries or 
about 2% cups any other fruit 


% cup milk 

1 cup flour 
1 cup sugar 
Mix dry ingredients and add milk, forming a batter. Melt 3 tablespoons 
butter in baking pan or casserole. Pour batter on top of butter. Heat berries 
or fruit, mixing in an extra cup sugar if the berries have not been sweetened. 


Pour hot berries cver batter. 


2 eges 


2 cups brown sugar, firmly 


packed 
2 tab’espoons vinegar 


Bake for 35 minutes in 350° oven. 


Currant Tarts 


1 teaspoon vanilla 

1% cup melted butter 

1 cup currants 

% cup chopped nuts (pecans) 


Beat eggs well, add sugar, vinegar, vanilla. Stir in remaining ingredients. 
Pour into unbaked pie shells. Bake at 450° for 10 minutes, reduce heat to 
350°. Bake for 30 minutes longer. This mixture can be made into one pie 
or individual tarts. 


Grandmother’s Lemon Chess Pie No. 1 


This is a very old recipe and was originally beaten by hand. Line pan 
with pastry. Stir together. 


% cup melted butter 

% cup milk 

1 tablespoon grated lemon rind 
% cup lemon juice 


2 cups sugar 

1 tablespoon flour 

1 tablespoon corn meal 
Add: 

4 eggs unbeaten 


Beat with a mixer until thoroughly blended. Pour into pie pan and cook 
35 to 45 minutes (or until a knife blade inserted comes out clean) at 375° F. 


Mrs. OTHA Rippick, Gates County. 


Chess Pie No. 2 


3 tablespoons water 
1 teaspoon vanilla 


1 cup sugar 
1 cup butter 
3 egg yolks and 1 white 
Cream butter and sugar as if for cake. Add egg yolks and 1 white and 
beat until foamy; add water and flavoring, again beating until well mixed. 
Pour this into pan lined with raw pastry and cook. 
When dcne can be covered with meringue and browned in slow oven or 
served plain or with whipped cream. This makes lovely tarts. 


Mrs. Frank W. Benton, New Hope Club. 
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Butterscotch Pie 


1 cup brown sugar 2 tablespoons corn starch 
1 cup sweet milk 1 teaspoon vanilla 
2 egg yolks 2 egg whites 


1%, cup butter 


Mix sugar, corn starch and then add egg yolks. Add butter, milk and 
vanilla. Cook in double boiler until thick, stirring constantly. Pour into 
baked pie shell and spread with meringue made with egg whites and 2 
tablespoons sugar. Bake in moderate oven until brown. 


Mrs. BRONSON MeErcER, Black Creek Club. 


German’s Chocolate Pie 


2 ege whites 1 bar German’s Sweet Choc- 
lg teaspoon cream of tartar olate 

1g teaspoon salt 3 tablespoons water 

1% cup sugar 1 teaspoon vanilla 

1 teaspoon vanilla 14 pint cream 


1% cup chopped pecans ms 


To make pie shell: Beat egg whites with cream of tartar and salt added, 
until foamy. Add % cup sugar, 2 tablespoons at a time, beating after each 
addition until stiff. Fold in 1 teaspoon vanilla and the pecans, chopped very 
fine. Place in a lightly greased 9-inch pie pan, spreading like a pie shell. 
Bake at 300° F. for 40 to 45 minutes. Remove and cool. 
To make filling: Melt the chocolate, with water added, in the top of a 
double boiler. Stir in 1 teaspoon vanilla. Whip cream until stiff Ps 
and fold into cooled chocolate mixture. Pour in cooled pie shell and chill 
for at least 2 hours before serving. Yield: 4 to 6 servings. 


Mrs. W. E. WAtstTon, Dunn's Club. 


2 - 


Cocoa Pie hes. Y 
a fi y 
ly cup cocoa 3 eges Qe, = 
14% cups sugar 2 cups milk ig we ep 
1% cup flour 1 teaspoon vanilla 


14 teaspoon salt 


Beat eggs well and add sugar, flour, cocoa, salt, and vanilla. Mix well and 
add milk. Cook until thick and put into baked pie crust. Cover with 
meringue and brown lightly. Makes two pies. 


Mrs. Erwo GArpNER, Bethany Club. 


Chocolate Pie 


3 eggs 2, cup milk 
1 cup sugar 1 tablespoon flour 
1 tablespoon cocoa 1% teaspoon vanilla 


Beat egg yolks thoroughly. Mix sugar and cocoa with flour and adc to 
eggs. Mix, then add milk. Cook in double boiler until thickened. Remove from 
heat and add vanilla. Pour into pie crust and bake. When done, cover with 


meringue. 
Mrs. A. G. Mancum, Faithful Homemakers Club. 
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Chocolate Meringue Pie 


3 squares chocolate 2 egg yolks, slightly beaten 
214 cups milk 2 tablespoons butter 

1 cup sugar 2 teaspoons vanilla 

1% cup sifted flour 1 baked 9 inch pie shell 

1% teaspoon salt 2 egg whites 


4 tablespoons sugar 


Add chocolate to milk and heat slowly until chocolate is melted. Combine 
sugar, flour, and salt. Add gradually to chocolate mixture. Cook until thick- 
ened, stirring constantly. Add egg yolks, stirring vigorously and cook about 
2 minutes longer. Add butter and vanilla and let cool. Beat egg whites 
until foamy throughout. Add sugar and beat until sugar is blended. Pile 
on filling. Bake in moderate oven until delicately brown. 


Mrs. THOMAS BARNES, Lois Rainwater Club. 


Cocoanut Custard 


6 eggs 1 pint milk 
2 cups sugar 1 cocoanut 


Beat eggs well, add to this sugar and beat constantly. Scald milk and 
pour over eggs and sugar. Add grated cocoanut and flavor with orange. 
Bake on the pastry. Makes 2 pies. 


Mrs. Lucy M. WILSson, Assistant Home Agent. 


Cocoanut Pie No. 1 


1 cup sugar 1 cup cocoanut 

2 tablespoons flour 1 teaspoon vanilla 

2 eggs 2 tablespoons butter (melted) 
1 cup milk Dash of salt 


Mix sugar, flour and salt. Beat eggs slightly, add cocoanut, milk and 
vanilla, combine with dry ingredients. Mix well. Add melted butter. Bake 
in unbaked pastry shell at 350° for 25 to 30 minutes. 


Mrs. ALVIS PITTMAN, Town Creek Club. 


Cocoanut Pie No. 2 


Y% stick butter. 1 teaspoon vanilla 
1144 cups sugar 1 can Angel Flake cocoanut 
2 eggs (whole) 1 cup milk 


1 tablespoon flour 


Make pie crust by favorite pastry recipe. Roll out and place in pie plate. 
Mix melted butter and sugar together, add eggs and beat. Mix the other 
ingredients as listed. Pour into unbaked pie shell. Bake at 325° for 35 
minutes or until golden brown on top. 

Mrs. TOMMIE WILLIAMSON, Lois Rainwater Club. 
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Cocoanut Pie No. 3 


% cup shredded cocoanut 2 cups scalded milk 
3 eggs (separated) Pinch of salt 
% cup sugar 


Beat egg yolks with sugar and salt. Add well beaten whites. Stir in 
scalded milk and last mix in the cocoanut. Bake in a deep pie plate with 
bottom crust only, hot oven (475°) for first 15 minutes and moderate oven 


350° for half hour. 
Mrs. THOMAS DANIEnL, Lois Rainwater Club. 


Crusty Cocoanut Pie No. 4 


% cup milk 1 cup sugar 

14%, cups cocoanut 3 eggs 

% cup butter or margarine 1 teaspoon vanilla or lemon 
Unbaked pie shell flavoring 


Pour milk over cocoanut and set aside while creaming butter and sugar. 
Add eggs and beat mixture well. Then add milk and cocoanut, and flavoring. 
Pour into unbaked pie shell. Bake at 350° about 30 minutes or until pie is 


a golden brown and firm. 
Mrs. JAMES W. BARNES, Rock Ridge Club. 


Cocoanut Pie No. 5 


2 cups sugar 14 teaspoon baking powder 


2 tablespoons flour 3 eges 
2 cups milk 1 can Angel Flake Cocoanut 


% cup butter or shortening 


Mix sugar, baking powder, flour. Then add eggs and beat well. Add milk 
and cocoanut and mix well. Pour mixture in two 9 inch unbaked pie shells, 
then add melted butter or shortening in equal parts over the pie. It will cook 
into the pies. This way one pie doesn’t get more shortening than the other. 
Cook at 325° for 35 to 45 minutes. 

Mrs. E_mer F. PIttMaAn, Daniel’s Chapel Club. 


Pecan Pie 


1 cup chopped pecans 
3 tablespoons melted fat 
14 teaspoon vanilla 


3 eggs 
%% cup sugar 
1 cup corn syrup 
Beat eggs, add sugar, syrup, fat, vanilla and nuts. Pinch salt. Mix well 
and pour into a partly baked crust and bake in a moderate oven about 45 


minutes. The nuts float on the top making a firm crust that browns nicely if 


the pie is baked slowly. 
Mrs. STEPHEN R. Watson, Lois Rainwater Club. 
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Osgood Pie 


4 eggs 
144 cups sugar 
1 tablespoon butter 


1 teaspoon all spice 
1 cup seedless raisins 
1 cup chopped nuts 


3 tablespoons vinegar 


Cream sugar, egg yolks, and butter and vinegar and allspice. Beat egg 
whites until stiff. Add nuts, raisins, and whites—fold in thoroughly. Makes 
two 9 inch pies. Cook until firm. 


Mrs. SALLIE D. SmitH, Rock Ridge Club. 


Sweet Potato Pie 


9 


2 tablespoons melted butter 
2 tablespoons lemon juice 

1 cup sugar 

3%, teaspoon ginger 

1 teaspoon cinnamon 


Combine potatoes, butter, lemon j 
rind, and salt. 


cups mashed sweet potatoes 


144 teaspoon nutmeg 

1 teaspoon salt 

3 eggs 

2 cups milk 

Grated rind of % lemon 


uice. Add sugar mixed with spices, lemon 


Add egg yolks beaten with milk; fold in stiffly beaten whites. 


Pour in unbaked pastry shell and bake. 


Mrs. R. L. BARNES, Rock Ridge Club. 


Sweet Potato Pie 


2% cups mashed potatoes 
11% cups of sugar 
3 cups of milk 


1 teaspoon allspice 
1% cup of butter 
Y% cup of jelly 


4 eggs (separated) 


Mix potatoes, sugar, milk, egg yolks, butter and allspice. Put in crust, bake 
until firm. Put jelly on top, then add whites which have been stiffly beaten 
with 2 tablespoons of sugar for each egg white. Put in stove and brown, to 
a golden brown. 

Mrs. JOHN T. WIGGINS, Pleasant Hope Club. 


Sweet Potato Chiffon Pie 


1 envelope unflavored gelatin 
1 cup sugar 

1% teaspoon salt 

1% teaspoon cinnamon 

% teaspoon nutmeg 


Y% teaspoon ginger 

3 eges 

3% cup milk 

14%, cups smoothly mashed 
sweet potatoes 


Mix gelatin, 14% cup sugar, salt, cinnamon, nutmeg and ginger in the top 
of a double boiler. Beat together 3 egg yolks and milk; add to gelatin mix- 
ture. Add sweet potato. Cook over boiling water, stirring constantly about 
10 minutes. 

Chill until mixture mounds slightly when dropped from a spoon. Beat 3 
egg whites until stiff. Beat in remaining 4% cup of sugar. Fold this into 
chilled gelatin mixture. Cocoanut may be added if desired. Turn into a 
9 inch baked pie shell. Chill until firm and serve with whipped cream. 


PATRICIA T. Epwarps, Assistant Home Agent. 
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Surprise Pumpkin Chiffon Pie 


14% cups mincemeat 2 egg yolks 

2 teaspoons unflavored gelatin % cup milk 

% cup brown sugar (packed) 2 egg whites 

A teaspoon each salt, ginger, 1%, teaspoon cream of tartar 
cinnamon and nutmeg % cup granulated sugar 

3%, cup mashed cooked or canned 
pumpkin 


Prepare a nine inch baked pie shell from your own favorite pastry recipe. 
Spread mincemeat on bottom and sides of cooled pie shell. Blend gelatin, 
brown sugar, salt, spices, pumpkin, egg yolks and milk in saucepan. Heat to 
boiling over medium heat, stirring constantly. Remove from heat; place pan 
in cold water. Cool until the mixture mounds slightly when dropped from 
a spoon. Beat egg whites with cream of tartar until frothy. Gradually beat 
in sugar, a little at a time. Continue beating until stiff and glossy. Fold in 
pumpkin mixture. Pour into mincemeat-lined crust. Chill until set. 

Note: You may use finely chopped pecans for the mince meat if you prefer. 


Mrs. WILLIAM WELLS, Buckhorn Club 


Golden Pumpkin Pie 


1 9” unbaked pie shell 1% teaspoon ginger 
1144 cups cooked or canned 1% teaspoon salt 

strained pumpkin 1% cup white or dark corn syrup 
% cup granulated sugar 11% cups bottle milk or % cup 
2 tablespoons all-purpose flour evaporated milk and 
1 teaspoon cinnamon 34 cup water 
¥% teaspoon nutmeg 2 eggs well beaten 


Prepare pie shell and place in refrigerator to chill, while pumpkin is being 
prepared. Heat pumpkin in saucepan over medium heat for 10 minutes, stir- 
ring frequently. Meanwhile combine sugar, flour, spices and salt. Stir in 
heated pumpkin and remaining ingredients. Then beat with egg beater until 
smooth. Pour into pie shell and bake in hot oven for 15 minutes at 400 
deg., then 300-deg. until silver knife inserted in ceiter comes out clean and 
pie is a golden brown. Serve as is with ice cream or whipped cream. 

Mrs. STEPHEN WATSON, Lois Rainwater Club 


On A Cloud Pie 


4 eggs separated 3 tablespoons lemon juice 
11% cups sugar 1 tablespoon grated lemon rind 
1% teaspoon cream of tartar 1% pint heavy cream 


Sift 1 cup sugar and cream of tartar, beat egg whites till foamy. Gradually 
add sugar mixture, beat until forms a peak. Butter pie plate and line with 
meringue. Makes sides higher than center and make in slow oven 275 deg- 
for 1 hour. Cool. Beat egg yolks slightly and stir in % cup sugar, juice and 
rind. Cook in double boiler until thickened - 8 to 10 minutes. Cool. Whip 
cream. Combine with lemon mixture and fill meringue shell, chill 2 or 3 


hours. 
Mrs. R. W. Jones, North Wilson Club 
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Pumpkin Chiffon Pie 


1 tablespoon gelatin 1% teaspoon salt 

% cup brown sugar (packed) 14 teaspoon ginger 

2 teaspoons cinnamon 1% cup milk 

1% teaspoon allspice 143 cups cooked or canned 
3 egg yolks pumpkin 


% cup cold water 
Mix gelatin in cold water and let dissolve. Mix rest of ingredients into 
saucepan. Bring to boil over low heat. Cook 1 minute, stirring constantly. 
Remove and stir in gelatin. Chill until partly set. Beat until smooth. Beat 
egg whites and add 1% teaspoon cream of tartar and 6 tablespoons sugar. 
Fold into pumpkin mixture and put into baked crust. Let cool and serve. 


Stir and Roll Nut Pie Crust 


1% cups flour 1 teaspoon salt 

¥% cup finely chopped nuts tz cup Wesson Oil 

3 tablespoons cold milk 

Mix flour, nuts, salt, measure oil and milk in same bowl but do not stir. 
Pour all at once into flour and mix. Press into small balls and roll out 
between wax paper and put in pie pan. Bake in oven 13 to 15 minutes at 
400 deg. 
Mopie Morris, Lois Rainwater Club 


Two Crust Pineapple Pie 


Filling: 
3 cups crushed pineapple sweetness of pineapple) 
(juice & all) 1/6 cup white corn syrup 
1% to % cup sugar (depending on 3g teaspoon salt 


Mix in saucepan and bring to a boil. When pineapple mixture boils add: 
3 tablespoons cornstarch dissolved in % cup water. 

Cook until thick and clear while stirring. Taste and add % cup sugar, 
if necessary, mix well and cook again until mixture boils. Let filling get 
cold and pour into your favorite crust. Add top crust, prick holes in crust. 
Bake in a 425 deg. oven for 30 minutes. 

Mrs. J. D. FowLER, Westmoreland Club 


Creamy Fudge Pie 


1 tall can evaporated milk % cup cocoa 

3 egg yolks 2 tablespoons butter 

144 cups sugar 1 teaspoon vanilla 

Y%, cup flour 1% cup chopped nuts, if desired 


Mix egg yolks and sugar, then add rest of ingredients, and cook until thick. 
Pour into baked pie shell. Cover with meringue made from 3 egg whites, 
% cup sugar, 1 teaspoon cream of tartar, and %4 teaspoon of salt. Bake 
until brown. 

Mrs. RoBERT T. WILKERSON, Westmoreland Club 
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SALADS AND DRESSINGS 


Apple Salad 


3 cups diced apples 1 cup chopped nuts 
1 cup finely chopped celery 14 cup raisins, if desired 
Mix above ingredients with favorite salad dressing. Place in refrigerator. 
When ready to serve place on lettuce in individual salad plates. To keep 
apples from turning brown a small amount of lemon juice may be used. 


Mrs. Ivey REASONS, Faithful Homemakers Club. 


Pineapple-Prune Salad 


6 slices pineapple 1 head lettuce 
18 prunes 6 tablespoons salad dressing 
18 tablespoons grated cheese 
Put prunes in boiling water and boil until tender. Remove from hot water 
and put in cold. Cut prunes half open and remove stones. Replace stones 
with 1 tablespoon grated cheese. Shred lettuce and put on salad plates under 
pineapple slices. Use three prunes on each serving. Drop 1 tablespoon salad 
dressing on top of prunes. 
Mrs. Husertr YELVERTON, Black Creek Club. 


Pineapple Salad 


1 can sliced pineapple, diced 144 pound blanched almonds, 
14 pound marshmallows, quar- cut up 
tered 
Dressing 
3 egg yolks, beaten 1 tablespoon butter 
Add: 2% tablespoons milk A good pinch of salt 


21%% tablespoons vinegar 


Cook in double boiler until thick, cool, and fold in % pint of whipped 
cream. Mix well. Is better if left in refrigerator a day or two in covered 
dish. Will be good for a week. 

Mrs. WiiLtarp Moss, Wilson. 


Cranberry Salad No. 1 


3 cups cranberries 1 orange, rind and all 
1 cup sugar 1 cup nut meats 
1 package lemon jello pinch of salt 


1% cups boiling water 


Grind berries and orange in food chopper (fine). Dissolve jello in hot 
water. Save juice from berries and orange (1% cup) and add with nut 
meats when cool. Mold in desired shape. 

Mrs. ANNIF BE. Aycock, Black Creek Club. 
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Cranberry Salad No. 2 


1 pkg. lemon gelatin 14 cup chopped celery 

1 cup boiling water % cup nut meats 

14 cup cold water 1 cup thick cranberry sauce 
% lemon (juice) (use fresh cranberries) 


% cup shredded pineapple 


Dissolve gelatin in boiling water, add cold water. Set aside to chill. When 
slightly thickened, add the remaining ingredients. Pour into molds until 
firm. Serve on lettuce with mayonnaise. 


Mrs. R. F. SPEIGHT, Faithful Homemakers Club. 


Fruit-Vegetable Salad 


6 cups finely shredded cabbage 1 cup grated raw carrots 
1 tablespoon celery seed 1% cup seedless raisins 
1%, cup minced parsley % cup chopped peanuts 


Mix cabbage, celery seed, parsley, carrots, raisins, and peanuts in salad 
bowl with desired amount of salad dressing. Salt to taste. 


Mrs. S. E. GRiFFIn, Toisnot Club. 


Golden Glow Salad 


1 package lemon jello 14 teaspoon salt 
1 cup boiling water 1 cup canned pineapple, diced 
1 cup canned pineapple juice and drained 
1 tablespoon vinegar 1 cup grated raw carrots 
% cup pecan meats, finely 
chopped 


Dissolve jello in boiling water, add pineapple juice, vinegar and salt. Chill. 
When slightly thickened add pineapple, carrots and nuts. Chill until firm. 


Serves 6. Mrs. FRANK BENTON, New Hope Club. 


Golden Salad 


1 large box of Jell-o (orange) 1 carrot grated 
1 small can of crushed pine- 1% cup cheese grated 
apple 


Dissolve Jello completely in 2 cups boiling water. Add 2 cups of cold water. 
Let stand until it starts to thicken. Then add grated carrot, pineapple and 
cheese. Chill until set. Serve on lettuce, top with mayonnaise or cottage 


cheese. Mrs. CLARENCE MErcER, Pleasant Hope Club. 


Emerald Salad 


Drain juice from 1 No. 2 can pineapple. Mix % cup juice with % cup 
water. Heat to boiling point. Add and stir until dissolved one package of 
lime jello. Cool. Stir in % cup Pet milk, 4% teaspoon salt, and chill until 
mixture begins to thicken. Reserve 6 slices of pineapple. Rub 6 molds with 
salad oil. Beat chilled mixture with egg beater until foamy. Then fold in 
diced pineapple and % cup of diced celery. Mold. Chill until firm. Unmold 
on slices of pineapple on lettuce. Top with salad dressing. 

Mrs. G. C. Conn, Peoples Chapel Club. 
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Carrot and Pineapple Salad 


6 medium sized carrots 1 can pineapple 
5 tablespoons mayonnaise (crushed ) 


Grate carrots and add to pineapple. Mix with mayonnaise. Serve on let- 
tuce with salted crackers. A delicious, sweet, cool salad for a hot day! 


Mrs. D. W. Roser, Lucama Club. 


Tuna Fish Salad 


No. 1 can white tuna fish 1 tablespoon tomato juice or 
1 cup diced celery catsup 
1 small onion, diced fine 1 teaspoon lemon juice 
4 slices bacon, diced and Salt to taste 
fried crisp Dash of pakrika 


14 cup mayonnaise 


Flake tuna and add celery and onion. Mix mayonnaise with catsup and 
lemon juice and stir lightly into tuna mixture. Season with salt. Pile into 
a salad bowl lined with crisp lettuce, sprinkle with drained fried bacon and 
dash of paprika. Serves 4 to 6. 


Carrot Loaf or Ring 


3 cups ground carrots 3 eggs 

2 cups bread crumbs 2 cups strained tomatoes 

2% cup chopped nuts 1% teaspoon pepper 

1 teaspoon salt 2 tablespoons onion (chopped) 


Mix ingredients in order given. Shape in loaf and pour into greased mold. 
Place in a pan of water and bake at moderate temperature. 


Miss ADA TAYLOR, New Hope Club. 


5 Cup Salad 
1 cup chunk pineapple 1 cup cottage cheese 
1 cup Angel flake cocoanut 1 cup commercial sour cream 
1 cup miniature marshmallows Add a few Maraschino cherries 


Mix with fork and chill in mold. 


Mrs. Husert YELVERTON, Aycock’s Church Club. 


Poinsettia Salad 


1 small tomato Diced pimiento 
1 tablespoon mayonnaise Crisp lettuce leaves 


Cut tomatoes in eighths without separating the sections. Open to represent 
petals of a flower. Twist some of the sections so they lie on their sides. Place 
on lettuce leaves. Put 1 tablespoon of mayonnaise in center. Garnish with 


a circle of finely diced pimiento. 
Mrs. Lucy M. Witson, Assistant Home Agent. 
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Spring Tastee 


1 head lettuce 6 slices bacon 
12 green onions 1 tablespoon salt 


Heap a platter with lettuce leaves. Cut onions into small pieces of various 
shapes and cover lettuce. Sprinkle with salt. Fry bacon and when piping 
hot pour over onions and lettuce. 


Tasty Vegetable Salad 


Pour cold water in bowl and sprinkle gelatine on top of water, using: 1 
envelope Knox Sparkling Gelatine and 44 cup cold water. Add and stir until 
dissolved: 14 cup sugar, % teaspoon salt, and 1 cup hot water. Then add: 
1% cup mild vinegar or lemon juice and 1 teaspoon onion juice (extracted 
by grating). 

Allow jelly to thicken somewhat and add: 4% cup carrots, grated; % cup 
celery, chopped fine; % cup green pepper, chopped fine; and 44 cup cabbage 
shredded fine. Pour into mold that has been rinsed in cold water and chill. 
Serve on crisp lettuce, garnished with mayonaise, as an accompaniment to 
cold sliced meat. 

Mrs. S. R. WAtTson, Lois Rainwater Club. 


Tomato-Lettuce Vegetable Salad 


6 medium sized tomatoes 1% cup chopped celery, diced 
1 head lettuce cucumbers or diced pine- 
34 cup mayonnaise apple 


Peel tomatoes and cut into quarters. Put three quarters on leaves of let- 
tuce. Mix chopped ingredients with mayonnaise and pile on tomatoes if 
used as individual servings. If placed on platter, put dressing in center and 
transfer to salad when served on plates. 


Mrs. JOHN WIGGINS, Toisnot Club. 


Cabbage, Celery and Nut Salad 


114 cups finely cut celery 1 cup shredded cabbage 
1 cup pecan nut meats, brok- Cream dressing 
en in pieces crisp lettuce 


Mix. adding one thing at a time. Serve on crisp lettuce. 


Mrs. Lucy M. WILSON, Assistant Home Agent. 


Cabbage and Carrot Salad 


(4 to 6 servings) 


2 cups chopped or shredded % cup cooked salad dress- 
cabbage ing 
1 cup chopped or grated carrot Salt to taste 


1. Mix lightly and serve on crisp lettuce leaves or other greens. 
2. One-half cup of chopped peanuts may be added. 
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Leafy Vegetable Salad 
(3 to 4 servings) 
1 cup shredded cabbage 1 tablespoon onion juice or 
1 cup shredded raw spinach finely chopped onion 


r. 1% cup French dressin 
Mix lightly and serve at once. ; : 


Cottage Cheese and Pear Salad 


Arrange two halves of canned pears on leaves of lettuce or other greens. 
2. Place a spoonful of cottage cheese over each, garnish with jelly or nuts, 
if desired, and add mayonnaise dressing. Pineapple or peaches may be 
substituted for pears. 
Mrs. ZACK BISSETTE, Dunn’s X Roads Club. 


Potato Salad No. 1 


6 medium potatoes (cooked 2 firm tomatoes (diced and 
and diced) drained) 

2 hard cooked eggs Cooked salad dressing 

1 green pepper Parsley 


2 cups chopped celery 


Mix all together, let chill. Mix well with dressing, garnish with parsley or 
radish roses. Serve on lettuce. 
Mrs. CHARLES BoyKIN, Lois Rainwater Club. 


Potato Salad No. 2 


4 medium potatoes l% cup chopped sweet pickles 
2 medium apples 14 cup chopped celery 
Boil potatoes, then mash and let cool. Add the apples chopped fine, the 
pickles, celery, and a little green pepper. A few chopped pecans add flavor. 
Mix thoroughly, then add mayonnaise to which sweet pickle juice has been 
added. Do not add too much mayonnaise, just enough to hold the ingredients. 
Mrs. R. F. Speicut, Faithful Homemaker's Club. 


Loose Lettuce and Salad Onions—Services 6 


If I had to say what was the most delicious dish I had ever eaten this one 
would have to be my choice. 

Choose the loose type of lettuce and wash thoroughly. Place on a large 
platter for it doesn’t go as far as would appear in the loose state. 

Wash a dozen small onions, fresh from the garden, about the size of a 
small marble. Cut in slices over the lettuce most of the green as well as 
the white of the onion. Sprinkle with salt very lightly for the amount of 
salt used will have to be judged by the saltiness of the meat used. 

Fry enough country bacon to make about % cup of grease. Cook until the 
meat is crisp and the grease is almost smoking hot. Pour all over the onions 


and lettuce. Serve immediately with corn bread, preferably baked, because 


of the grease in the dish. 7 
Mrs. SIDNEY GopwIn, Lam's Cluh. 
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Molded Cucumber Salad 


1 pkg. lime gelatin 1 medium cucumber—grated 
8 oz. package cream cheese (soak in ice water until 
3 tablespoons mayonnaise crisp and firm) 


2 teaspoons minced onion 


Dissolve the gelatin according to directions on the package. Soften the 
cheese with the mayonnaise and add it to the warm gelatin mixture, beat 
well with a rotary beater until smoothly blended. Add the minced onion and 
grated cucumber and mix well. Chill until firm. 

Farm and Ranch. 


Frozen Fruit Salad 


2 cups chopped fruit, fresh, % cup mayonnaise 
frozen or canned (pears, 1 tablespoon lemon juice 
peaches, pineapple, grapes, 1 cup cream, whipped 
or other combination) 1z cup sugar 


% cup fresh strawberries, or 
Maraschino cherries 
Mix mayonnaise and lemon juice with chopped fruits. Add sugar to whip- 
ped cream, fold into fruit mixture. Freeze in refrigerator tray until firm. 
Cut into squares and serve on crisp lettuce. Garnish with whole strawberries 
or cherries. 


Note: To cut calories and cost you may substitute for the whipped cream 
% cup dry milk whipped (according to directions on milk package) or 1 cup 


whipped evaporated milk. 
N.C. Extension Service. 


Melon Ring Salad 


Cantaloupe, chilled French dressing mixed with 
Watermelon balls vinegar from fruit pickle 
Grapes Large grape leaves 


Wash cantaloupe, cut crosswise in rings 1 inch thick. Peel and remove 
seeds. Put on large grape leaves. Fill center rings with seeded grapes and 
small balls from watermelon and cantaloupes. Add small amount of dressing. 
(Other fruits or lime sherbet may be used also.) 

N.C. Extension Service. 


Stuffed Tomato 


6 large tomatoes 2 tablespoons finely chopped 
2 hard cooked eggs, chopped onion 

% cup chopped celery 1% cup mayonnaise 

1% cup shredded cabbage % teaspoon salt 

1% cup diced cucumbers 2 hard cooked eggs, sliced 


Salad greens 


Cut out stem end of tomato and scoop out 1% center. Save to add to stuff- 
ing. Combine all ingredients, except the 2 sliced eggs and greens. Heap 
mixture into each tomato. Serve on crisp green leaves, garnish with paprika 
and egg slices. 

N. C. Extension Service. 
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Frozen Pineapple Cheese Salad 


1 package (3 ounces) cream % cup chopped nuts 
cheese Y% cup Maraschino cherries 
1% teaspoon salt 14 cup heavy cream 
1 tablespoon mayonnaise 1 cup diced ripe bananas (3 
14 tablespoon lemon juice to 4 bananas) 
¥% cup drained crushed pine- Salad greens 
apple 


Place cheese in large bowl and beat with fork until creamy. Add salt, 
mayonnaise, lemon juice; blend well. Fold in pineapple, cherries, and nuts. 
Whip cream until thick, but not stiff. Fold into cheese mixture. Fold in 
bananas. Pour into freezing trays or mold and freeze 2 hours or until firm. 
To serve, cut in squares and serve on crisp salad greens on slice of pineapple. 
No dressing is needed. 

Ona P. HUMPHREY, Home Economics Agent. 


Frozen Fruit Salad 


1 No. 3 large can fruit salad 1 No. 2 can pineapple 
(or fruit cocktail) (crushed) 
1 small bottle cherries (cut 2 or 3 bananas (sliced) 


into small pieces) 


Drain juice from fruit salad or cocktail. Mix small amount of juice with 
about 3 tablespoons of flour to make smooth thin paste. Heat remaining 
juice to the boiling point. Add paste and cook until it begins to thicken. 
Add one well beaten egg yolk. Cook until thick. Cool. Drain pineapple and 
add to other fruits. Mix. Add cooled paste. Mix. Whip cream or instant 
dry milk. Add to fruit mixture last. Pour into round cartons, or put into 
fruit salad or cocktail cans and freeze. When frozen, slice and serve on 
lettuce leaf, topped with whipped cream, if desired. 

Mrs. MARGARET MATTHEWS. 


Fruit Salad 


1 small container of sour 14 pkg. or one can of Angel 
cream Flake cocoanut 

1 can Mandarin orange slices 1144 cups of miniature marsh- 
(drained ) mallows 

1 small can pineapple crush- 


ed (drained) 


Mix fruit and sour cream. Let stand about 2 or 3 hours. Chill and serve. 


Mrs. ALBERT OWENS, Faithful Homemaker's Club. 


Lime Salad 


1 pkg. lime Jello 1 cup celery 
1 small can crushed pineapple 1 cup nuts 
1 small package cream cheese 
Prepare Jello according to directions on package. Drain juice from pine- 
apple. Mix pineapple and cream cheese and let stand until well dissolved. 


Add celery, nuts and mixture to Jello. Chill. 
Mrs. JESSE Proctor, Faithful Homemakers Club. 
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Ribbon Salad 


1 (8 0z.) package of cream 
cheese 

1 cup of heavy cream whipped 

1% cup of mayonnaise 

1 cup of pineapple juice 


pkgs. of Lime Jello 

pkgs. of Cherry Jello (or 
any color) 

1 pkg. of Lemon Jello 

14 cup of Marshmallows 


tok 


(cut up) (drained ) 
1 can of pineapple (large) 5 cups of hot water 
drained 4 cups of cold water 


1. Dissolve Lime Jello in 2 cups of hot water, add 2 cups cold water, chill 
until partly set in long pan. 

2. Dissolve lemon jello in 1 cup of hot water in top of double boiler, add 
marshmallows and stir until dissolved. Remove from heat and add pine- 
apple juice and cream cheese. Beat until blended, add pineapple, cool. 
Fold in whipped cream and mayonnaise. Cool until mixture begins to 
thicken, pour in layer over Lime jello. 

3. Dissolve Cherry jello in 2 cups of hot water, add 2 cups of cold water, 
cool until it begins to thicken. Pour over Lemon Pineapple layer, chill 
until firm. Serves 24. 

Mrs. ALBERT DANIELS, Rock Ridge Club. 


Pineapple-Cottage Cheese Salad—Molded 


1 pkg. lime jello 

1 pkg. lemon jello 

2 cups boiling water 

1 No. 2 can crushed pineapple 
1 cup evaporated milk 


% cup salad dressing 

1 cup creamed cottage cheese 
2 tablespoons horseradish 

% cup chopped nuts 


Dissolve jello in boiling water, add crushed pineapple with its juice. Chill 
until partially set—whip—mix together evaporated milk, salad dressing, 
cottage cheese, horseradish and nuts. Fold into whipped gelatin. Fill 14% 
quart mold and chill until firm, unmold on serving plate. 


Mrs. C. J. Moore, Pleasant Hope Club. 


Cherry Jello Salad 


before time to serve. 


1 can sour cherries (No. 303 
can) 

22 cup sugar 

1 pkg. cherry jello 


Heat cherries with juice and sugar. 
Add nuts, pineapple and salt. 


Let set. 


1% cup nuts (pecans) 

1 small can crushed pineapple 
(No. 1 flat) 

Dash salt 


While hot stir in cherry jello—cool. 


Mrs. PAvuL B. Moore, People’s Chapel Club. 


Chicken Salad 


2 cups cold chicken (diced 
in % inch pieces) 
1 cup celery 


on top. Garnish with egg. 


114 cups boiled salad dress- 
ing 
2 hard cooked eggs 


Mix chicken and celery with one half of the salad dressing one half hour 
Serve the salad on lettuce, using the rest of the dressing 


Mrs. M. G. Barnes, Peoples Chapel Club. 
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Filled Celery 


3 ounces cream cheese 1 tablespoon cream 
1% ounces roquefort cheese Celery stalks 


Cream first three ingredients together and fill crisp celery. 


Mrs. Lucy M. Wirson, Assistant Home Agent. 


Cream Cheese Salad 


2 packages cream cheese 1 tablespoon vinegar 
2 cups celery, chopped Dash of paprika 
1 cup nuts, cut in pieces 1 package lemon jello 
2 tablespoons mayonnaise 1 cup hot water 


Dissolve jello in water. Mix cream cheese, mayonnaise, celery, nuts, pi- 
mento, vinegar, paprika and add to jello when cooled. Put in molds or pan 


and set in refrigerator. 
Mrs. ARTHUR FERGUSON, Dunn’s Club. 


Cooked Salad Dressing 


1% tablespoons sugar 2 egg yolks or 1 whole egg 
1144 tablespoons flour 1144 tablespoons butter 

1% teaspoon salt 3% cup milk 

1 teaspoon mustard 1% cup vinegar 


Few grains cayenne 


Mix dry ingredients, add egg yolks slightly beaten, butter, milk. Then add 
very slowly the vinegar. Cook in top of double boiler until mixture thickens; 


strain and cool. 


Variation: If a richer dressing is desired, add %4 cup of whipped cream 
just before serving. 


Mayonnaise Dressing 


14 teaspoon sugar % cup salad oil 

4 teaspoon mustard 1 egg yolk 

14 teaspoon salt 1 tablespoon vinegar 
Speck of cayenne 1 tablespoon lemon juice 


Mix dry ingredients, add egg yolk; add vinegar and beat until well mixed. 
Add oil slowly, beating constantly until all oil is added. Add lemon juice and 
beat until smoothly blended. 


Variations of Mayonnaise Dressing: 


(1) Thousand Island Dressing 


1 cup stiff mayonnaise 1 cup chili sauce 


1 tablespoon minced onion Dash of paprika 

1 tablespoon chopped pimento Salt 

1 tablespoon chopped green 1 hard cooked egg (chopped) 
pepper 


Combine the above ingredients just before serving. Serve with green vege- 
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table salads or as a sauce for fish and meats. 


(2) Russian Dressing 
Add % cup tomato catsup or 4% cup chili sauce to 1 cup mayonnaise. Hard 


cooked eggs and chopped pickles may be added to this dressing. Serve with 
lettuce salad. 


(3) Tartar Sauce 


To 1 cup mayonnaise add 3 tablespoons finely chopped pickles and olives 
and 1 tablespoon finely chopped parsley. Serve with fish. 


(4) Horseradish Dressing 


To 1 cup mayonnaise add 2 tablespoons grated horseradish. Serve with 
meat salads. 


French Dressing 


lo teaspoon salt 2 tablespoons vinegar 
14 teaspoon paprika 4 tablespoons oil 


Mix in order given and shake well just before serving. Serve on any kind 
of vegetable salad. 


Variations of French Dressing: French dressing plus any of the follow- 
ing: (1) % teaspoon minced parsley (2) % tablespoon chopped pepper (3) 
1 tablespoon tomato catsup (4) 2 tablespoons minced egg (5) 2 tablespoons 
grated cheese (6) 2 tablespoons chopped celery (7) 2 tablespoons chopped 
pickle. 

Ona P. HUMPHREY, Home Demonstration Agent. 


Cole Slaw Dressing 


14%» teaspoons salt 1 tablespoon butter 
1g teaspoon pepper 2 eges 
1 teaspoon sugar 2 tablespoons cream 


2 tablespoons vinegar 


Mix dry ingredients, add vinegar and melted butter. Pour slowly into 
beaten eggs, stirring constantly. Cook over hot water until thickened. Add 
cream and pour over three cups finely chopped cabbage. 


DoroTtTHY WHEELER, Assistant Home Agent. 


Kentucky Salad 


1 package of lemon jello dissolved in one cup hot water and one cup pine- 
apple juice. Before it congeals, add 1 can (small) pimiento, cut in narrow 
strips and one small can pineapple cut in chunks, and one medium cucumber, 
diced. Mold, serve on lettuce with mayonnaise. 


Mrs. ALTON BARNES, Lucama Club. 
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Bleu (Blue) Cheese Salad Dressing 


(This salad dressing is a favorite one at The Colonial Manor near Weldon. 
i C) 


34 cup Wesson Oil (or other 1 teaspoon salt 
salad oil) 2 small onions, minced fine 
22 cup vinegar 2 small garlic cloves, minced fine 
%, cup chili sauce (Heinz) 1% wedge (% lb.) Bleu (blue) 
1% cup sugar cheese 
1 tablespoon Worcestershire 
sauce 


Mix in fruit jar. Shake well. Store in refrigerator. Keeps indefinitely. 
Mrs. H. C. Firips. North Wilson Club. 


Sour Cream Dressing No. 1 


1 cup sour cream 1 teaspoon salt 
2 teaspoons sugar 1 tablespoon lemon juice 


Combine all ingredients. Mix well and chill until served. 


Mavis M. Gripes, Editor 
Homemaking Department 
The Southern Planter 


Sour Cream Dressing No. 2 


1 cup thick cream (sweet or 1 teaspoon prepared mustard or 
sour ) few grain dried mustard 

2 tablespoons lemon juice 1 to 2 tablespoons sugar 

2 tablespoons vinegar 1 teaspoon salt 


1% teaspoon paprika 


Beat the cream with an egg beater until smooth, thick, and light. Mix 
ingredients together and gradually add to the cream, beating all the time. 

Variation: To use on fish salads—(1) Omit vinegar and mustard and add 
Y% cup tomato catsup and 2 tablespoons oil; (2) Cucumber dressing—add % 


cup finely chopped cucumbers to above recipe. 
N.C. Extension Service. 


Roquefort Cheese Dressing 


1 small wedge roquefort cheese 1 small package Philadelphi: 
1 small wedge blue cheese cream cheese 

Beat these together until smooth. 
l% cup cottage cheese Y% teaspoon fresh parsley or 


le cup mayonnaise parsley flakes | 
2 or 3 drops tabasco 1 tablespoon lemon juice or 


Dash garlic salt wine vinegar 
Dash Thyme Add % cup sour cream 


Keep in the refrigerator. 
Mrs. S. B. Mercer, New Hope Club. 
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Fruit Dressing 


Ye cup sugar 2 cup unsweetened pineapple 
1 teaspoon enriched flour juice 
1 egg yolk 1 cup heavy cream, whipped 


214 teaspoons lemon juice 


Combine sugar,-flour and egg yolks; add fruit juices. Cook in double boiler 
till thick. Cool, fold in whipped cream. Makes 6 servings. 


Hollandaise Sauce 


Melt 4 cup butter or margarine in double boiler. Gradually add to 4 well 
beaten egg yolks, stirring thoroughly. Add % cup boiling water gradually. 
Return to double boiler; cook stirring constantly till thick. 


Remove from hot water; slowly add 1% tablespoons lemon juice, fresh, 
frozen or canned, and 4 teaspoon salt, stirring constantly. Cover. Place 
over hot water till serving time. Makes 114 cups. 


Roquefort Cheese Dressing 


1 small wedge roquefort cheese Dash thyme 
(break into small pieces) Dash tobasco 
Mix % cup mayonnaise 1 teaspoon sugar 


% cup lactic milk, or buttermilk 
Add roquefort cheese, blend real good. 
Mrs. Brooks Honeycutt, Lucama Club 


Pineapple-Cheese Salad 


1 can crushed pineapple 1 tablespoon chopped green 

1 3-0z. package lemon jello pepper 

2 3-0z. packages cream cheese 4% cup celery, chopped 

1 4-oz. can pimento, finely 22 cup pecans, chopped 
chopped 1g teaspoon salt 


1 cup heavy cream, whipped 
Drain pineapple and heat juice to boiling. Dissolve jello in juice, cool and 
fold in cream cheese, and blend with egg beater. Add pineapple, pimento, 
green pepper, celery, nuts and salt. Fold in whipped cream. Pour into mold. 
Chill until firm. 
Mrs. C. J. Moore, Pleasant Hope Club 


Imperial Salad 


1 package lemon or lime jello 3 slices canned pineapple, cut 

1 cup boiling water 2 pimentos (shredded) 

1 cup canned pineapple juice 1 medium cucumber, finely cut, 
1 tablespoon vinegar salted and drained 


Dissolve jello in boiling water. Add pineapple juice and vinegar. Chill. 
When slightly thickened, fold in pineapple, cucumber, pimentos, turn into 
mold. 

ESTELLE Lamm, Lucama Club 
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Red and White Strawberry Salad 


2 3-0z. packages strawberry 2 bananas, mashed 
gelatin 1 No. 2 can crushed pineapple, 
2 cups boiling water drained 
2 10-0z. packages frozen % pint sour cream 
strawberries 


Mix gelatin with hot water. Add partially thawed strawberries. Stir well 
and add bananas and pineapple. Place half of mixture in 9x12 dish. Let set. 
Allow other half to thicken slightly, but remain at pouring consistency. 
When refrigerated. half is set, top with sour cream. Add remaining fruit 
mixture and return to refrigerator. Cut in squares, serve on crisp greens. 


Mrs. Boyce WILLIAMS, Town Creek Club 


Apricot Delight 


1 large package Apricot Jello 2 bananas sliced 
Mix as directed with water 2 cups miniature marshmallows 
1 No. 2 can crushed pineapple— Add to jello mixture and pour in 
drained—save juice container 
Topping 
1% cup pineapple juice 1 egg beaten 
34 cup sugar 2 tablespoons flour 


Mix topping ingredients and cook over low heat until mixture thickens. 
Beat 8 oz. package of cream cheese. Add to flour mixture and cool. Pre- 
pare 1 package of Dream Whip according to directions. Fold Dream Whip 
into flour mixture. Spread over jello mixture. Sprinkle with coconut and 
top with cherries. Chill 4 hours before serving. 

Mrs. Ermer F. Pittman, Daniel’s Chapel Club 


Calico Bean Salad 


1 can wax (yellow) beans (pour 1 stalk celery (sliced thin cross- 
out half of juice) wise) 

1 can green beans (cut and pour Salt and pepper to taste—add 
out half of juice) 34, cup sugar 

1 can Kidney Beans (pour off 24 cup vinegar 
juice and rinse well) % cup oil 

1 medium onion (sliced thin) 1 whole green pepper, sliced thin 


Mix all together and marinate overnight. 
Mrs. STEPHEN WATSON, Lois Rainwater Club 


Bean Salad 
1 can of green beans 1 cup white vinegar 
1 can of green peas (White House Brand) 
1 cup finely chopped celery 1 cup finely chopped onions 
1 cup vegetable oil (optional) 
1% cup sugar 1 small can pimento diced 
(optional ) 


Dissolve sugar in vinegar and add oil. Pour over ingredients and place in 


refrigerator for 24 hours. Drain and serve. 
Mrs. MAMIE Davis REppine, Lucama Club 
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Bavarian Salad 


20 marshmallows 1 cup broken pecans 

2 cups water 1 can No. 2 crushed pineapple 
1 pkg. lime jello (small) drained 

1 cup American cheese, grated % pt. whipping cream 


Melt marshmallows in water, over low heat. Add jello and dissolve well. 
Cool in refrigerator (do not let set) Add cheese, pecans & pineapple; mix 
well. Add whipped cream last and mix well. Keep in refrigerator. 

Mrs. R. L. Hitt, Black Creek Club 


Mandarin Orange Salad 


1 small can mandarin oranges, 1 small carton commercial sour 
sliced and drained cream 
1 cup tiny marshallows 1 cup chopped nuts 


1 cup flaked coconut 
Combine all ingredients and mix well. Chill before serving. Yields 8 to 
10 servings. 
Mrs. S. E. GRIFFIN, Toisnot Club 


Cabbage Salad (Slaw) 


12 cups cabbage 2 medium onions, sliced thin and 
1% cup sugar separated into rings 

Pour sugar over cabbage and onions. Cover tightly and put in ice box 
while making dressing. 

Mix together in saucepan: 1 cup vinegar, 1 teaspoon celery seed, 1 tahle- 
spoon sugar, 2 teaspoon salt. 

Bring to rolling boil. Add % cup oil and boil 1 minute. Pour over cabbage 
while hot. Cover and do not stir. Put in ice box at least 2 to 4 hours. Will 
keep several days. Even better to set over-night. 

MRS. STEPHEN WATSON, Lois Rainwater Club 


SANDWICHES 


PEANUT BUTTER VARIETY 


(a) Raisin and Peanut Butter 


_% cup seeded raisins, chopped 3 tablespoons hot water 
14 cup peanut butter 


Mix water with peanut butter until smooth. Add raisins. Spread between 
Slices of lightly buttered bread. Makes two dozen. 


(b) Peanut Butter and Jelly 


% cup peanut butter l% cup jelly (apple, grape, 
3 tablespoons hot water etc.) 


Mix water with peanut butter until smooth. Add jelly. Spread between 
slices of bread or on open faced bread and top with slices of olives. 


(c) Raisin, Peanut Butter and Carrot 


% cup peanut butter 1% cup chopped seedless raisins 
1 cup shredded carrots 14 cup salad dressing 
Combine peanut butter and salad dressing. Add raisins, then carrots. 
Mix lightly. Spread between slices of bread. 


(d) Pineapple and Peanut Butter 


14 cup peanut butter 3 tablespoons hot water 
14 cup drained crushed pineapple 
Mix peanut butter and water until a smooth texture appears. Add crushed 
pineapple, mixing lightly for about five minutes. Spread between slices of 
bread. 


(e) Peanut Butter and Peach 


ly cup peanut butter 2 tablespoons salad dressing 
14 cup finely chopped peaches 
Sweeten peaches to taste—about 1 tablespoon sugar. Combine peanut but- 
ter and salad dressing. Add peaches and juice. Stir mixture lightly for 
about 7 minutes. Spread between slices of bread. 


UNTOASTED SANDWICHES 


Grate the amount of cheese desired for the number of sandwiches needed. 
It may be cut fine if a grater is not handy. Then mix with one or more of 
the following as a sandwich filling and, if you wish, put in a leaf of lettuce 
or tender cabbage. Chopped onion, chopped carrot, chopped pickles, cooked 
beans, celery, cut fine. 
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Pepper Relish Sandwiches 


16 cup pepper relish 5 tablespoons mayonnaise 
% cup grated cheese 


Drain pepper relish and mix with mayonnaise. Add grated cheese and 
combine mixture well. Spread on thinly sliced bread. 


Pimento Cheese Sandwiches 


1 can sweet peppers 3 tablespoons mayonnaise 
3%, pound cheese 2 teaspoons salt 
1 small onion 


Run peppers through meat chopper and drain. Then run onion and cheese. 
Mix peppers, onions, and cheese thoroughly. Add mayonnaise, and salt. 
Spread on thin slices of bread. 


Cheese Sandwiches 


% pound American cheese 2 sliced onions 
1 large bottle stuffed olives Mayonnaise 


Grate cheese and grind olives and onions in meat chopper. Add salt to 
taste and mix with mayonnaise. Spread between slices of white bread. 


Egg-Pickle Sandwiches 


1 hard boiled egg (mashed) 1 teaspoon mustard 
1 pickle (diced) 1 teaspoon salt 
1 tablespoon salad dressing 


Mash egg, then add mustard, salad dressing, and salt. Mix in pickle, stir- 
ring lightly. Spread between two slices of bread. 


Rolled Sandwiches 


Slice day old bread very thin. Spread with a filling made of cream cheese, 
a small bit of finely chopped onion, and finely chopped green pepper. Place 
a small sprig of parsley in one end and roll. 


Sandwich Spread 


1 cup sugar 1 cup raisins—ground 

1 lemon ground up (cut lemon 1% or %4 cup salad dressing 
in half and grind in food 1 egg 
chopper ) 1 cup nut meats 


Cook sugar, ground up lemon and egg until thick. Take off heat and cool. 
Then add raisins, nuts and salad dressing. Mix thoroughly. Spread on 
graham crackers open face. 

Mrs. LEON GUNTER, Lucama Club. 


Ribbon Sandwiches 
Cut crusts off three slices of white bread. Spread green pepper filling on 
one slice. Put second slice on top and spread with egg salad filling. Top 
with third slice. Press together firmly, cover with damp cloth, and place in 
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refrigerator until thoroughly chilled. Cut slices % to % inch thick. 3 slices 
of bread will make about 6 sandwiches. 


qreen Pepper Filling: 


lg cup cottage cheese softened Y% cup coarsely ground or finely 
to a paste minced green pepper 
Or 1 package cream cheese Green coloring, if needed 


Mix checse, green pepper, and salt together. Add small amount of mayon- 
naise if too thick to spread. Add green coloring, if necessary, to make filling 
a delicate green. 


Egg Salad Filling: 


Mix finely chopped hard cooked egg with small amount of mayonnaise until 
right consistency to spread easily. Salt to taste. Add a little dry or pre- 
pared mustard for more highly flavored filling. 


Ona P. HumMpuHREY, Home Economics Agent. 


Rolled Celery and Pimento Cheese Party Sandwich 


Trim crust from thin slices of bread. Spread with smvoth pimento cheese 
filling. Place crisp celery, the length of slice, on edge of bread and make into 
roll. Wrap in waxed paper and chill several hours. Slice when ready to 
serve. 

Mrs. Moses B. DANIELS. Lois Rainwater Club. 


Party Date Sandwich Spread 


One package pitted dates, cut up fine. One small can crushed pineapple. 
Drain juice from pineapple and pour over cut up dates and boil until thick 
Cool. 


One large package cream cheese, diluted with milk. Mix all together and 
add a few nuts. Spread on crackers or dainty sandwiches. 


Mrs. DonaLp H. Kine, North Wilson Club. 


Cream Cheese Spread-Sandwich 


3 pkgs. Philadelphia cream 1 medium size cucumber 
cheese Mayonnaise 
1 medium size onion 


Grind or grate cucumber and onion, mix well with cream cheese and add 
enough mayonnaise to spread. 
Mrs. OnA P. HumpuHREY, Home Economics Agent. 


Grilled Chicken Sandwich 


For each sandwich, butter one side of a slice of bread. 

Cover buttered side with sliced tomatoes and spread on mayonnaise. 
Place sliced chicken on. Pepper and salt to taste. 

Grate your favorite cheese and sprinkle on top. Dust with paprika. 


Broil slowly until cheese melts. 
Mrs. MARVIN GREEN. Gardner's Club. 
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Chicken and Celery 


1 pound chopped chicken or Salt and pepper 
turkev Celery salt 
1% cuvs finely chopped celery Paprika 


Mavonnaise 


Combine chicken and celery. Add enough mayonnaise to give a good 
spreading consistency. Mix well and season with salt, pepper, celery and 
paprika. Makes twenty sandwiches. 


SANDWICH SPREADS 


Deviled Ham Spread for Sandwich or Pin Wheel 


144 cups ground cooked ham, 1 teaspoon prepared mustard. Salt to taste 
if ham is not salty enough. 1 teaspoon Worcestershire sauce. Mayonnaise 
to moisten (about 44 cup). 


Minced Ham Spread 


% pound cooked ham % to 1 cup finely chopped 
14% pounds bologna celery 
% cup chopped sweet pickle Mayonnaise 


Chop ham and bologna medium fine. Add pickle and celery. Add enough 
mayonnaise to spread smoothly. Mix well. Makes 18-20 sandwiches. 


Egg Salad Spread 


12 hard boiled eggs Mayonnaise 
1 cup chopped celery Salt and pepper 


Chop eggs and add celery. Add mayonnaise to moisten. Season with salt 
and pepper. Makes 15-18 sandwiches. 


Date-Peanut Butter 


1% eup chopped, pitted dates % cup mayonnaise 
% cup peanut butter 


Combine and spread on slices of fresh sandwich bread. 


Tuna and Cheese 


Spread white bread with mayonnaise, flaked tuna fish, slice of American 
cheese, unpared cucumber slices, thin onion slices and green pepper rings. 
Top with a second slice of bread. 


Club Sandwich 


Lightly toast 3 slices of bread for each sandwich. Spread the bottom slice 
with salad dressing—add chicken, lettuce and pickle, then the middle slice of 
bread spread on both sides. Arrange slices of tomato, fried bacon and any- 
thing else desired and cover with the top slice of bread. 
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Peanut Cheese Crunch 


1% cup pimento cheese spread 1 tablespoon minced onion 
1% cup chopped peanuts 14 teaspoon Worcestershire 
1% cup sweet pickle relish sauce 


Combine cheese spread, peanuts, pickle, relish, onion and Worcestershire 
sauce. Yields filling for 5 sandwiches. 


Chicken-Swiss Cheese Filling 


1 cup chopped cooked chicken 14 teaspoon celery seeds 
14 cup grated Swiss cheese l% cup mayonuaise or salad 
2 tablespoons chopped green dressing 
pepper 
Combine chicken, Swiss cheese, green pepper, celery seeds, and mayonnaise. 


Yields filling for 7 sandwiches. 


Fresh Vegetable Salad Sandwich 


1% cup grated cabbage 2 tablespoons finely chopped 


% cup grated carrot green pepper 
3 whole radishes, sliced 14 cup chopped, peeled cucumber 


1 sliced green onion 1 teaspoon chopped parsley 


14 cup finely chopped celery 3 tablespoons mayonnaise 
14 teaspoon salt 


Combine all ingredients—yields filling for 5 sandwiches. 


“Party’’ Date Sandwich Spread 


One package pitted dates, cut up 
fine 
One small can crushed pineapple, drain juice from pineapple and pcur 
over cut up dates and boil until thick. Cool. 
One large package cream cheese, diluted with milk. Mix all together and 


add a few nuts, spread on crackers or dainty sandwiches. 
Mrs. Donatp H. Kina, North Wilson Club 


Benedictine Spread 


Fresh onion juice 


Cream cheese - 1 package 
Salt 


Cucumber juice 
Mint coloring (light mint- 


green ) 
Add equal amounts of cucumber and onion juice to cheese until of good 


spreading consistency. Tint with mint coloring. Spread on open face sand- 


wich. Top with watercress. 
Ona P. Humpurey, Home Economics Agent 
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Hot Cheese Sandwich 


1 1b. medium cheddar cheese, 1 teaspoon vanilla 
grated 2 eggs, slightly beaten 
2 tablespoons sugar % cup milk 


¥% teaspoon salt 
Use day old loaf of bread. Mix cheese, sugar, salt; mix milk, eggs, and 
flavoring and stir into cheese mixture. Spread on pieces of bread and cover 
with slices of bread. Fry the sandwiches in margarine on each side and 
serve piping hot. 
Mrs. T. L. ANTHONY, Lucama Club 


Pineapple Cheese Wafers 


Blend one 3 ounce package of cream cheese with 3 tbsp. salad dressing; 
add 144 cup chopped pecans, and 1% cup drained crushed pineapples. Makes 
1% cups. 

Spread on crisp crackers or rounds of buttered whole-wheat bread. 

BARBARA A, HEADEN, Assistant Home Economics Agent 
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SAUCES 


Raisin Sauce 


1 tablespoon butter 14 cup sugar 

1 tablespoon flour % cup orange juice 

1 cup water 1 teaspoon grated orange rind 

144 cup seedless raisins 1 tablespoon lemon juice or 
vinegar 


Mix the butter, flour, and water according to general directions for sauces. 
When sauce has boiled, add the raisins and sugar. Keep hot for 10 to 15 
minutes, so the raisins may become plump. Add the orange juice and rind 
and the lemon juice shortly before serving. 


Mrs. OnA P. HumpPeuHREY, Home Economics Agent. 


Lemon Sauce for Gingerbread 


1 cupful sugar 1 lemon (juice and rind) 
2 tablespoons flour 1 tablespoon butter 
1 cupful boiling water 


Mix sugar and flour thoroughly, then slowly add the boiling water. Cook 
15 minutes. Add the lemon juice and rind, then the butter. Stir until the 
butter is melted. 


Mrs. ELMER Aycock, Aycock’s Church Club. 


Sweet-Sour Sauce 
(For cooked or raw shredded greens) 


4 slices bacon, diced 2 tablespoons sugar 

2 tablespoons flour 3% teaspoon salt 

11%4 cups boiling water 2 tablespoons prepared mustard 
1, cup lemon juice 1 egg, slightly beaten 


Brown bacon; remove bacon from skillet. Blend flour with bacon drip- 
pings. Slowly add water, lemon juice, sugar, salt, and mustard. Cook over 
low heat until thick and smooth. Remove from heat and cool slightly. Stir 
in egg and cook 2 minutes longer. Add cooked bacon. Yield: 2 cups. 


Hollandaise Sauce 
(For fish, eggs, vegetables ) 


3 egg yolks % teaspoon salt 
1 tablespoon water 1% teaspoon lemon juice 
14 pound butter or margarine, 

melted 


Combine egg yolks and water in top of double boiler. Cook gently and stir 
with a wooden spoon until fluffy. Add a few spoonfuls of melted butter or 
margarine. Continue adding butter or margarine slowly, stirring constantly. 


Add salt and lemon juice. For a lighter texture, add 1 tablespoon hot water. 
Serve hot. Yield: 11% cups. 
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Sour Cream Sauce 
(For chicken or leftover meat) 


Y% cup chopped onion 3 tablespoons flour 
3 tablespoons butter or mar- 2 cups sour cream 
garine % teaspoon salt 


Sauté onion in melted butter or margarine until wilted. Stir in flour; 
cook until it begins to thicken, then add sour cream and salt. Heat very 
slowly. Yield: 2 cups. 


Cheese Sauce 
(For eggs, vegetables) 


2 tablespoons butter or mar- 1 cup milk (or % cup evapo- 
garine rated milk plus % can water) 
2 tablespoons flour % teaspoon salt 


14 cup grated cheese. 


Combine butter or margarine and flour in top of double boiler. Mix well. 
Gradually add milk, stirring constantly until thickened. Add salt and cheese, 
stirring until cheese is melted. Yield: 11% cups. 


Tomato Meat Sauce 


1 medium onion chopped 1 12-0z. can tomatoes or 3% 
2 cloves garlic minced cups tomatoes 
¥% cup olive or Wesson oil 1 6-0z. can tomato paste 
1 lb. ground beef % teaspoon black pepper 
1 bay leaf 


Brown onion and garlic in oil. Add beef and lightly brown. Add other 
ingredients. Cover. Simmer 2 hours. 


Mrs. CorNELL WINSTEAD, People’s Chapel Club. 


Tomato Sauce 


1. Melt 2 tablespoons butter in a sauce pan; add 2 tablespoons flour and mix 
to a smooth paste. 


2. Add 1 cup of tomato juice and cook until thickened, stirring constantly. 


Hot Dog Sauce 
1 pound beef 14 pound pork 


Grind above ingredients at least twice. Place in saucepan. Cover with 
water. Season with salt and pepper; % cup catsup; 2 tablespoons Worcester- 
shire sauce or 2 tablespoons hot dog sauce. Bring to a boil, and simmer 
gently until thick and well done. Skim off any accumulated fat. May be 
stored in refrigerator and reheated when needed. 

Mrs. Moses Dantets. Lois Rainwater Club, 
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Hot Dog Chili 


1 lb. ground beef % cup catsup 


Y% cup lard 1 tablespoon chili powder 
3 cups water Salt to taste 


Brown ground beef in lard. Add other ingredients. Bring to a boil then 
simmer for 3 hours or until thick. 


FRANCES GAY HARRELL, Faithful Homemakers Club. 


Sauce for Barbecued Chicken 


2 cups vinegar 
1 stick margarine 
2 tablespoons ground red pepper 


1% cup catsup 
1 tablespoon salt 


Combine all ingredients in a saucepan. Bring to a boil. 


Baste chicken 
several times while cooking. 


FRANCES GAY HARRELL, Faithful Homemakers Club. 


Barbecue Sauce for Spareribs 


1 cup catsup 
14 cup Worcestershire sauce 
1 teaspoon salt 


2 cups water 

1% teaspoon black pepper 
1% teaspoon red pepper 
Heat to boiling. Pour over ribs. 


Bake in moderate oven until tender— 
about 1 hour. Baste often. 


Mrs. L. D. Tomiinson, Black Creek Club. 


Quick Barbecue Sauce 


1 can (10% oz.,) condensed 
tomato sauce 

% cup sweet pickle—finely 
chopped 

1% cup chopped onion 


1 tablespoon brown sugar 

1 tablespoon vinegar 

1 tablespoon Worcestershire 
sauce 


Combine all ingredients. Cover. Simmer 5 to 10 minutes or until onion 


is cooked and flavors are blended. Makes about 11% cups sauce. 


Use on 
franks, hamburger and chicken. 


PATRICIA T. Epwarps, Assistant Home Agent. 


Spaghetti Meat Sauce 


2 tablespoons chopped green 1 can mushroom sauce 
pepper Dash catsup 

4 tablespoons chopped onion 1 tablespoon Worcestershire 

2 pounds lean ground beef sauce 

1 No. 2 can tomatoes 1 crushed bay leaf 


Tender pepper and onion slowly in just enough oil to cover bottom of 
heavy fry pan. Add ground beef and slightly brown. Add all other ingre- 
dients. Season to taste with salt and pepper. Cook covered over low heat 
for two hours. Serves 8 people using two boxes spaghetti. 


Mrs. GLENN BAILEY, Sims Club. 
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italian Spaghetti Sauce 


1 cup sliced onions 3, cup chopped green pepper 

1 clove garlic, minced 21%4 cups tomato juice 

1 pound ground beef 1 six ounce can tomato paste 

2 tablespoons shortening or 2 teaspoons salt (or to taste) 
salad oil % teaspoon black pepper 


Combine onions, garlic, ground beef, and shortening in heavy pan and cook 
until slightly browned. Add remaining ingredients and simmer 45 minutes to 
1 hour.. May be cooked in a pressure sauce pan at 15 pounds pressure for 20 
minutes. Serve with 8 ounce package cooked drained spaghetti. Sprinkle 
with grated Parmesan cheese. Serves 8. 


Spaghetti Sauce 


1 cup chopped onions 1 can tomato soup 
1 cup chopped green pepper 1 pound ground beef 
1 large can tomatoes 


Brown onions and pepper in a little bacon grease. Add meat and brown. 
Then add tomatoes and soup. Season with salt, pepper and paprika, and cook 
on low heat, 250° F. for one and a half or two hours. Stir often to keep from 
sticking to pan. Serves about four. 

Mrs. ABNER H. MILER, Rock Ridge Club. 


Sauce for Steaks or Other Meats 


Melt 1%4 pound of butter, add 3 tablespoons catsup, 1 tablespoon Worcester- 
shire sauce, 2 teaspoons mustard, juice of half of lemon. Stir until smooth 
and put in a warm place. Be careful it does not curdle. 

Ona P. Humpurey, Home Economics Agent. 


Medium White Sauce 


2 tablespoons butter 1 cup milk 
2 tablespoons flour 14 teaspoon salt 


Melt butter in double boiler top, add flour mixed with salt, and stir until 
well blended. Pour in milk gradually, stirring constantly. Keep sauce 
smooth and free of lumps. Bring toa boiling point. Cook for 15 minutes. 


Thin White Sauce 


Use 1 tablespoon butter and 1 tablespoon flour with above ingredients. 


Thick White Sauce 


Use 4 tablespoons butter and 4 tablespoons flour. 


Cream White Sauce 


Use cream instead of milk. 
Mrs. JOHNNIE BARNES, Happy Homemakers Club. 
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In saucepan combine all ingredients: simmer 15 minutes. 
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All Purpose Barbecue Sauce 


1 (6-0z.) can tomato paste 4% cup brown sugar 
1 cup water 14 cup minced onions 
1%, cup wesson oil 1 clove garlic minced 


1% cup bottled steak sauce % teaspoon bottled hot pepper 
12 cup lemon juice sauce 


Use as basting 


sauce for poultry, beef, spareribs, and frankfurters. Makes 2% cups. 


Mrs. ELMA BEASLEY, Sims Club 


Barbecue Sauce with Wieners 


1 teaspoon pepper 

2 tablespoons brown sugar 1 tablespoon lemon juice 

1 cup water 2 tablespoons Worcestershire 
2 tablespoons vinegar sauce 

1 teaspoon salt 


1 cup catsup 


Put 1 tablespoon fat in skillet and heat. Add 1 cup of chopped onions, and 
let cook a few minutes. Add above sauce and simmer 20 minutes. Add 1% lbs. 


wieners that have been pricked well with a fork so sauce can get inside. 
Heat thoroughly. 


Mrs. STEPHEN WATSON, Lois Rainwater Club 


Hot Barbecue Sauce (Chicken or Turkey) 


Number of People 5 10 50 100 500 
Water or Tomato Juice 1% Cup %% pt. neat. 2 qts. 2% gals. 
Vinegar 1 cup a yt: 2 qts. 4 qts. 5 gals. 
Butter or margarine Y% Ib. 1% |b. 2 lbs. 4 lbs. 20 lbs. 
Salt 


*Red Pepper (Ground) YY OZ. We Oz. 3 OZS. 


Dash 1” 04. 4 Ib. 1% Ib. 2% lbs. 
6 OZS. 1% lb. 


*Kor milder sauce reduce this amount of pepper 25% or more. 


N. C. Hxtension Service 
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SOUPS 


Cream of Tomato Soup 


df quart can of tomatoes Salt and pepper to taste 
1 slice onion 1 quart milk 
34 teaspoon soda 4 tablespoons flour 


Boii tomatoes in their own liquid. To this add the onion and when done 
strain. Scald the milk and add thickening before putting in tomatoes to 
which soda has been added and it will not curdle. Keep hot, but do not 


allow to boil. 
Mrs. FRANK BENTON, New Hope Club. 


Vegetable Cream Soup 


Heat 1 quart of milk in a double boiler. Blend 2 tablespoons melted fat 
and 2 tablespoons flour. Add a little hot milk, stir until smooth, and mix 
with the milk in the double boiler. Add 11% teaspoons salt and 2 cups finely 
chopped raw cabbage. Stir until thickened, cover, and cook about 10 minutes. 

Use cooked vegetables, too, in delicious cream soups. Follow the same 
recipe only cook the milk mixture a few minutes before adding the vege- 


tables. Heat again and serve. 
DorotTHY WHEELER, Assistant Home Agent. 


Corn Chowder 


4 cups diced raw potatoes 2 tablespoons chopped parsley 
2 cups boiling water or celery leaves 

14 cup diced salt pork 2 cups milk 

1 onion chopped 1% teaspoon salt 


2 cups corn Pepper to taste 


1. Cook the diced potatoes in boiling water for 10 minutes. 
Fry salt pork and onion until slightly browned. Add these and corn 


2. 
to potatoes. 
3. Cook until potatoes are done. 
4. Add milk, salt and pepper; bring to boiling point. 
5. Add parsley, or celery leaves. 
6. Pour into soup plates in which there are several crackers. 


Croutons 


1. Remove crusts from stale bread. 


2. Spread both sides thinly with butter. 


8 Cut slices in % inch cubes, put in a pan and toast in a moderate oven 


until delicately browned. 
4. Left-over biscuits may be toasted and used with soups. 


170 THE BRIGHT LEAF CooK BooK 


Cream of Potato Soup 


2 cups diced potato 2 tablespoons butter 
1 cup boiling water 1 teaspoon salt 
1 slice onion 1% teaspoon pepper 


2 cups milk 
Cook diced potatoes and onion in boiling water until tender. 
Add butter, milk, salt, and pepper. Heat. 
Garnish with chopped parsley. Serve at once. 


me CG bho Fe 


Bits of crisp bacon or ham give a good flavor to potato soup. 


Mrs. M. C. Gopwin, Buckhorn Club. 


Vegetable Soup No. 1 


2 quarts broth (beef, chicken % cup butter beans 
or pork) 1% cup okra 
2 carrots, medium size (These last two items omitted 
1 turnip if canned with soup mixture) 
1% cup celery 4 sticks macaroni broken into 
% cup potatoes bits 
1 small onion % cup egg noodles 
1 cup string beans (cut in 1 teaspoon salt 
small pieces) 1 teaspoon sugar 


1 quart corn and tomatoes and 
butter beans or okra 


Dice vegetables. Add carrots, turnip, celery, string beans, okra, butter 
beans to the broth, which has already come to a boil, in the order named, in 
such amounts as will not stop the soup from boiling. Add onion, green pep- 
per, macaroni and noodles in the same way. Add salt and sugar. Then the 
quart of soup mixture. Cook 15 minutes longer. Serve. 


Mrs. Sinas Lucas, Lucama Club. 


Vegetable Soup No. 2 


1 Irish potato, diced 1 pint tomatoes 

1% cup celery 2% cups chicken stock 

1 small onion 114% cups butter beans, snaps, 
1% cup spaghetti and carrots 


Salt, pepper and sugar to taste 


Combine vegetables and cook in stock until tender. Add spaghetti, toma- 
toes and seasoning. Simmer for 5 minutes. Serve hot. 


Mrs. C. S. GRANTHAM, Stantonsburg Club. 


Beef Soup 


To one quart rich beef stock, add 11% cups canned tomatoes or 2 cups to- 
mato juice. Bring to full rolling boil, then add thickening made with 2 
heaping tablespoons flour and 1 cup milk. Cook thoroughly, serve with 
crackers or croutons. Serves four. 


Mrs. M. G. BarNnEs, Peoples Chapel Club. 
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Scalloped Soup Mixture 


2 cups thick soup mixture 2 tablespoons butter 
1 cup chopped cooked meat Salt 
2 cups bread crumbs Pepper 


Heat soup mixture, add fat and season with salt and pepper. Put a layer 
of bread crumbs in the bottom of a buttered baking dish. Add half of the 
heated soup mixture and half of the meat. Add another layer of crumbs 
and the remaining soup mixture and meat. (Grated cheese may be used in 
place of meat.) Cover with buttered bread crumbs. Place in a moderate 
oven (350° F.)) until crumbs are browned. 


Mrs. R. L. Best, Stantonsburg Club. 


Chicken Soup 


3-4 lbs. chicken 1 tablespoon salt 
10 chicken feet, scalded and 2 stalks celery 

skinned, nails removed y teaspoon pepper 
3-4 qts. of water 1 onion 


Select an old hen. Ask butcher for extra chicken feet. Singe, clean and 
joint the chicken, then salt and let stand several hours or over night. Cover 
with boiling water and let come to a boil. Cover tightly, simmer slowly 3 
or more hours, add the vegetables, boil 1 hour longer, strain, remove fat and 
add seasoning to taste. Take out chicken before it falls to pieces and use 
for salad. Serve soup with noodles. 


Green Pea Soup 


1 large can giant green peas 2 tablespoons flour 
3%, pint rich milk 1 tablespoon butter 


Let milk come to boil, add strained peas, butter, salt and pepper to taste. 
Thicken with paste made of flour and a little water. 


Celery Soup 


i cup celery (ground) 3, tablespoon flour 
3 eups chicken stock 34, cup water 
1 pint milk 


Cook stock and celery, thicken with flour and water. Heat milk and pour 
into mixture. Put butter, pepper, and salt in bowl and strain soup over this 


Oriental Clam Chowder 


To 1 pint clams with clam broth add: cs 
1 cup cold water 3 tablespoons bacon drippings 


1 medium chopped onion Pepper to taste 


Add one large diced white potato. 


After simmering together for 30 minutes. | 
Heat, but do not boil. 


Simmer until potato is cooked. Add %-1 cup of milk. 
Serve. 
Miss LorNA LANGLEY 
Northeastern District Hone Economics Agent 
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Hearty Hamburger Soup 


1 pound ground beef chuck % cup diced onion 
2 cups canned tomatoes 2 teaspoons salt 

2 cups diced potatoes 1g teaspoon pepper 
1% cup diced carrots % cup rice 


% cup diced celery 


Brown ground beef in heavy skillet. Add vegetables, seasonings, rice, and 
1% quarts water. Simmer slowly 45 minutes to 1 hour. Yield—6 servings. 


Ham and Cabbage Soup 


2 tablespoons butter 2 cups chopped leftover ham 
% cup chopped onion 1 bay leaf 

1%, cup chopped celery Salt and pepper 

% cup chopped green pepper 3% cup sour cream 

3 tablespoon flour 2 tablespoons chopped parsley 


2 cups shredded cabbage 


Lightly fry onion, celery, and green pepper in melted butter until clear. 
Remove from heat, stir in flour and slowly add 3 cups boiling water, stirring 
to blend. Return to heat and add cabbage, ham and seasonings. Cook 8 to 10 
minutes, or until cabbage is tender. Remove bay leaf. Add sour cream and 
sprinkle parsley on top before serving. 4 servings. 


Oyster Stew 


1% cup meal 2 tablespoons butter or 
1 tablespoon salt margarine 
1 cup water 3 cups sweet milk 


i pint oysters 
Mix meal and salt, then add water and stir until you have a smooth mix- 
ture. Add butter. Cook about five minutes, stirring constantly. Add sweet 
milk and oysters and stir well. Let stay on fire only until edges of oysters 
are curled. Do not boil. Serve with any condiments and crackers the in- 


dividual desires. 
Mrs. RALteH R. JOHNSON, Westmoreland Club 


Corn Chowder 


4 slices bacon 3 medium potatoes 
1 medium onion 1 16 oz can creamed style corn 
% cup milk 
Fry bacon, saute onion in bacon drippings — set aside. Dice potatoes and 
cook. When potatoes are done, pour in bacon drippings, onions, milk and 
simmer for about 5 minutes. Crumble bacon over chowder. Salt and pepper 
to taste (6 servings). More onions and potatoes can be added according to 
family likes. 
Mrs. GLENN WALLACE, Westmoreland Club 


Vegetable Soup 
Take chicken or beef broth. Add a small cabbage cut fine. Let come to boil, 
add 1 onion cut in small pieces, 1 can corn, 1 quart of tomatoes, a few cubed 
carrots, potatoes and okra if you have them. Season with salt, pepper and 
sugar and let simmer a few minutes. 
Mrs. STEPHEN WATSON, Lois Rainwater Club 
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VEGETABLES 


French Carrots 


12 medium sized carrots 3 tablespoons fat 
1 egg, well beaten Seasoning 
-% cup rolled corn flakes 


Scrape carrots, cook whole in salted boiling water until firmly tender (15- 
20 minutes). Beat egg, add salt and pepper. Dip carrots into egg and then 


into bread crumbs and fry in deep fat to a golden brown. Garnish with 
parsley. Serves 6. 


Mrs. FRANK OWEN, Toisnot Club. 


Carrot Timbales 


% cup dry bread crumbs 1 teaspoon salt 

% cup milk 1% teaspoon pepper 

2 tablespoons fat 2 well beaten eggs 

l% teaspoon sugar 11% cups grated carrots 


Cook bread crumbs and milk until thick; add fat, sugar, salt and pepper. 
Add carrots and then the eggs. Mix well. Pour in greased custard cups or 
molds. Bake in a moderate oven (325° F.) 45 minutes or until firm. Serve 
in cups or unmold on platter. Top with hot mayonnaise. 


Carrot Pudding 


4 carrots (grated) 1 egg 
% cup sugar 2 tablespoons butter 
1% cup milk Dash of cinnamon 


Combine grated carrots, sugar, milk, and beaten egg; dot with butter and 
add cinnamon. Bake about 20 or 25 minutes in covered baking dish in a 
moderate oven (350° F.) 

Mrs. DonaLp KinG, North Wilson Club. 


Corn Pudding No. 1 


2 cups corn 2 tablespoons butter 
2 eggs 1% cups milk 

1% teaspoon flour % teaspoon salt 

1% tablespoons sugar 14 teaspoon pepper 


Stir eggs well, add salt, sugar, flour, milk, butter, and corn. Pour into a 
buttered baking dish. Bake in a moderate oven for about 45 minutes or 
until firm. 

Mrs. SAM WILLIAMS, Town Creek Club. 
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Corn Pudding No. 2 


1 cup corn 

% cup milk 

1 large or two small eggs 
1 scant tablespoon flour 


1 round tablespoon sugar 
3%, round teaspoon salt 
Y% round teaspoon pepper 
14 stick of margarine 


Mix dry ingredients with corn. Beat eggs thoroughly, then add milk. Add 


this to corn mixture. 
ture and bake at 400°. 
bake until a light brown. 


Melt shortening in baking dish and add to corn mix- 
When it has cooked 15 minutes, stir thoroughly and 


Mrs. GEorRGE Dew, New Hope Club. 


Corn Souffle 


1 tablespoon butter 
2 tablespoons flour 
1 cup milk 

2 cups corn 


Melt the butter. 
point. 


14% teaspoons salt 
Dash of pepper 
2 eggs, separated 


Add the flour and gradually add milk, and bring to boiling 
Add corn, seasonings, yolks of eggs beaten until thick and lemon 


colored and whites of eggs beaten stiff and dry. Turn into a buttered dish 
and bake in a moderate oven 350° F. from 25 to 30 minutes. 


Mrs. D. W. Rost, Lucama Club. 


Corn Mexicana 


4 tablespoons (4 cup) chop- 
ped onion 

1 tablespoon butter or mar- 
garine 


Cook onion in butter until tender. 
pimiento, salt and milk. 


2 cups canned or frozen corn 
2 tablespoons chopped pimiento 
1 teaspoon salt 

2 tablespoons milk or cream 


Add corn (drain if canned is used), 


Cock for 5 minutes. 


Escalloped Tomatces 


2 cups tomatoes 

1 tablespoon minced onion 
1 cup bread crumbs 

2 tablespoons butter 


Use either canned or fresh tomatoes, cut in pieces. 
Cover the bottom of a buttered baking dish with a layer of 
Repeat, having crumbs over the top. Dot 


seasonings. 
tomatoes, then a layer of crumbs. 
with butter and bake until brown. 


2 tablespoons sugar 
1 teaspoon salt 
Pepper 


Add the onion and 


Mrs. Lucy M. WILSON, Assistant Home Agent. 


Roasted Corn 
(In the Shuck or Husk) 
This is a favorite in Ohio, the Corn State. 


Pull back, but do not remove, the shuck. Remove silks and wash. Season 


with salt, pepper, and melted butter. 
cook on grill or in oven (moderate) for one hour. 


Pull back the shuck in position and 
The corn must be fresh. 


Mrs. Jurney L. Davis, Aycock’s Church Club. 
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Corn on the Cob 


Remove the husks and silks from ears of green corn. Drop them ear by ear, 
so as not to disturb the boiling, into a deep kettle of boiling salted water 
(11% teaspoons to the quart). Add 1 tablespoon of sugar if corn is not 
sufficiently sweet. Cover the kettle and boil the corn until it is tender (from 
8 to 10 minutes). Remove from boiling water. Drain quickly and spread the 
ears generously with melted butter. Serve at once. 


Mrs. ONA P. HuMpuHREY. Home Demonstration Agent. 


Fried Green Tomatoes 


Cut medium size green tomatoes into thick slices. Salt and let stand 5 
minutes. Drain, sprinkle with black pepper. Then dip in flour or finely 
ground cracker crumbs. Fry in hot fat until a rich brown. Serve hot. 


Mrs. Leon WILitauson, Lois Rainwater Club. 


Baked Tomatoes 


1 cup bread crumbs 1 tablespoon butter 
4 ripe tomatoes Pinch of salt and pepper 
1 onion to taste 


Wash tomatoes and get core out. Use a knife and cut inside out of toma- 
toes leaving one-fourth inch thickness. Take half of tomato pulp and mix 
with buttered bread crumbs, finely cut onion and salt and pepper. Fill toma- 
toes with this and bake in a greased baking dish for 20 minutes at 350° F. 
Sprinkle tops with buttered bread crumbs. Serves 4. 


Mrs. Binz DurHAM, Happy Homemakers Club. 


Creamed Cabbage ; 


1 small cabbage head Dash paprika 
14 cup grated cheese Salt 
1 cup white sauce 


Shred cabbage and cook in boiling salt water for five minutes. Drain and 
place in bowl. Mix cheese and white sauce, then pour over cabbage. Top 
with paprika. 

DorotHyY WHEELER. Assistant Home Agent. 


Succotash 
1 cup dried lima beans 1 tablespoon butter 
1 tablespoon finely chopped 1 teaspoon sugar 
salt pork Salt 
2 cups canned corn Pepper 


Wash, soak overnight, and cook lima beans until tender but not broken 
and with most of the liquid cooked out. Add corn that has been heated at 
boiling temperature for 10 minutes, pork, sugar, butter, salt, and pepper. 
Simmer 15 minutes. Serve hot. 

DorotHy WHEELER, Assistant Home Agent 
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Seasoned Broccoli 


Cook frozen broccoli for 5 to 8 minutes in boiling salted water (begin 
counting time when water begins to boil after putting broccoli in). Drain— 
pour over it a sauce made of two tablespoons bacon drippings and one table- 
spoon of lemon. juice. 


French Peas 


11% tablespoons butter or 14% cups fresh peas, or 10-ounce 
margarine package frozen peas 

2 tablespoons water 1 small onion, thinly sliced 

% cup thinly sliced mushrooms 14 teaspoon salt 


Melt butter or margarine and add the other ingredients. Cover the pan 
tightly and cook over moderate heat until the peas are tender, shaking the 
pan occasionally to prevent sticking. Cook fresh peas until tender, 8 to 20 
minutes. For frozen peas, begin counting time when steam begins to escape. 
Cook 5 to 10 minutes. Makes 4 servings, about 4% cup each. 


Cole Slaw 
1 head cabbage 1 teaspoon mustard 
1 small onion Mayonnaise 
Green pepper Pickle if desired 
Celery or celery seed 2 tablespoons vinegar 


Shred cabbage and add chopped onion, green pepper, celery, pickle and 
mustard. Mix with dressing and serve at once. 


Mrs. Bronson MeErcErR, Black Creek Club. 


Sour Cream Cabbage Slaw 


Shred firm medium size head of cabbage. Crisp in cold water, then drain. 
Melt % cup butter in deep skillet, then add 1 teaspoon salt and 1 cup mild 
cider vinegar. Heat to boiling, add cabbage and cook about 6 minutes, stir- 
ring occasionally. Add 1 cup thick sour cream and continue cooking for 
15 minutes. Serves 6. 


Dutch String Beans 


3 slices bacon % cup onion, sliced 
1 quart canned string beans Salt—Pepper 


Cut bacon in small pieces, cook until crisp, and remove from the fat. Cook 
onion in fat until slightly brown. Add beans, boil, and season with salt and 
pepper. When liquid is cooked out, pour into a hot vegetable dish and gar- 
nish with bacon. 

Mrs. C. J. Moore, Toisnot Club. 


Cooking Okra 


If okra is to be cooked whole, washing is all the preparation necessary— 
don’t even cut off the stem end. If you wish to have sliced okra, wash, then 
starting from the pointed (blossom) end, cut in % inch pieces. Should pod 
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resist a slight pressure of the knife, it is becoming tough. Discard remainder 
of pod and, of course, stem end. Cook in skillet or pressure sauce pan. 
Place 1 quart (1 pound) whole pods in skillet with 1 teaspoon salt, and add 
boiling water to depth of 1 inch. Cook, covered, until just tender-crisp, about 
7-12 minutes. If cooked in pressure sauce pan follow the time table given by 
the manufacturer. Be careful not to overcook. Overcooking produces that 
slick quality many dislike, and it may cause the pods to burst. To test for 
doneness, remove a pod from the skillet, cut it with fork. When tender, it 
cuts easily. Season with salt, pepper, and butter or fortified margarine. 


Mrs. OnA P. Humprrey. Home Demonstration Agent. 


Harvard Beets 


2 cups beets diced Y% cup vinegar 
% cup sugar Y% cup beet juice 
1% tablespoons flour 1% teaspoon salt 


2 tablespoons butter 


Mix sugar and flour and zdd to the melted butter. Add vinegar, beet juive 
and salt. Boil, stirring until thick and smooth. Add diced beets and let stand 
for at least 30 minutes. Just before serving, heat to boiling. 


Mrs. Loomis Guover, Bullock's Club. 


Baked Sweet Potato Pudding Like Mother Made in 1870 


2 cups sweet potatoes (raw) 14 teaspoon salt 
grated or ground in food 1%, cups milk or water 
chopper 2 eggs 

1 cup sugar 1%, stick butter 

2 tablespoons flour or corn 1 teaspoon allspice 
starch 1 teaspoon nutmeg 


Mix ground sweet potatoes with other ingredients. Also cut butter in chips 
and drop in pan on pudding. Bake 30 to 40 minutes at 400° F. 
Mrs. W. A. Matruews, People’s Chapel Club. 


Baked Sweet Potatoes with Pineapple 


2% cups mashed sweet potatoes 1 teaspoon nutmeg 
1 cup pineapple 2 tablespoons brown sugar 
1 cup chopped pecans 2 tablespoon white sugar 


Stir together, place in pyrex pie plate and top with marshmallows. Cook in 
moderate oven until marshmallows are melted and slightly brown. 
Mrs. CARLYLE Morris. Lamm’s Club. 


Southern Candied Yams 


Boil six medium size potatoes until skin will slip off. Skin and cut in 
quarters. Place in sauce pan with: 


1 cup water 1 tablespoon butter 
11% cups sugar l% teaspoon spice of your 
3 tablespoons orange juice choice 


Put the orange juice in just before it is done. Cook until the syrup is 


thick. Serve hot or cold. 
Mes. A. M. WHITEHEAD, People’s Chapel Club. 
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Potato Delight 


5 medium size potatoes 6 marshmallows 
2 tablespoons sugar 2 slightly beaten egg whites 
2 tablespoons butter 2 cups crushed corn flakes 


J teaspoon lemon juice 


Cook sweet potatoes until tender; peel and mash, season with sugar, butter 
and lemon juice. Make croquettes by shaping potatoes around marshmallows. 
Chill 1 hour. Dip in egg whites; roll in corn flakes and fry in deep fat 375° 
F, until golden brown. Drain on absorbent paper and serve at once. Serves 6. 


Mrs. R. L. Bryant Faithful Homemaker’s Club. 


Sweet Potato Souffle 


Cook four medium size unpeeled sweet potatoes in a pressure saucepan 
for 15 minutes at 15 pounds pressure. Reduce pressure at once. Peel pota- 
toes, add three tablespoons of butter or margarine, one half cut of milk and 
one half cup sugar. Mash and whip potatoes, by hand, or with electric mixer. 
Place in a buttered casserole, top with marshmallows and bake 350° F. oven 
for a few minutes until marshmallows are a light brown. Serve hot. 
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Orange-Honeyed Acorn Squash 


6 servings, % squash each 

3 small acorn squash 

% cup orange juice frozen 
concentrate 

1% cup honey 


Preheat oven to 400 degrees (hot). 


1 teaspoon salt 

2 tablespoons butter or 
margarine 

¥% teaspoon nutmeg, if desired 


Cut squash in half. Remove seeds. 


Place squash in a shallow baking pan. 


Combine orange concentrate, honey, and salt. Mix well. Put some of 
the orange-honey mixture into each squash cavity. Add 1 teaspoon fat to 
each squash half. Sprinkle with nutmeg, if desired. 


Cover pan tightly with aluminum foil to keep steam in and speed cooking. 
Bake 30 minutes. Remove foil and continue baking 30 minutes more, or 
until squash is tender. Calories per serving about 190. 

Lucama Club 


Potato Puffs 


6 servings, 3 or 4 puffs each 


1% cups mashed potatoes, warm, 


unseasoned 
2 eggs beaten 
% teaspoon salt 


34 cup breadcrumbs, fine dry, 
seasoned Italian style 
(packaged ) 

About 1 quart fat or oil for 
frying 


1 teaspoon onion, grated 
Combine mashed potatoes, eggs, salt, onion, and milk. Mix in % cup 
breadcrumbs. Shape mixture into small balls (1 tablespoon each) and roll 
in remaining crumbs. Fry in deep fat at 380 degrees for 1 minute. Drain 
on paper. Calories per serving—about 215. 
U. S. Department of Agriculture 


Asparagus Parmesan 


2 tablespoons butter or 
margarine 

2 tablespoons flour 

14 teaspoon salt 

1% cup milk 

14 cup Parmesan or sharp 
Cheddar cheese, grated 


Preheat oven to 400 degrees (hot). Arrange asparagus in a shallow baking 
dish. Drain mushrooms, reserving liquid. Chop half of mushrooms. Cook 
onions in fat until tender. Add flour and salt and blend well. Stir in milk 
and mushroom liquid. Cook until thickened, stirring constantly. Add chopped 
mushrooms. Pour sauce over asparagus and sprinkle with cheese. Arrange 
remaining mushrooms on top. Bake 30 to 40 minutes, or until asparagus is 
tender. 

Note: Two 10-ounce packages of frozen asparagus may be used in place 
of fresh. Thaw asparagus before baking; reduce baking time to 25 minutes. 


Calories per serving—about 110. 
Ona P. HumpHREY, Home Economic’s Agent 


6 servings, 34 cup each 

30 to 36 spears of asparagus, 
fresh, washed and trimmed 

4 ounce can of mushrooms, 
button 

14 cup green onions, sliced 
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Orange Glazed Sweet Potatoes 


4 lbs. sweet potatoes, cooked and 1144 cups brown sugar 
peeled 34 teaspoon salt 

2 tablespoons butter or 14 cup orange juice 
margarine 


Start heating oven to 350 deg. Slice potatoes lengthwise in %4” slices. 
Arrange in a single layer in baking pans. Melt butter in large saucepan. 
Stir in sugar, salt and juice. Cook over low heat, while stirring, until sugar 
dissolves and syrup is formed. Pour over potatoes. Bake 45 minutes, basting, 
occasionally. Serve hot. Makes 12 portions. 


Mrs. N. R. SALEEBY, Lois Rainwater Club 


Sweet Potato Dish 


1% cup melted butter or 5 medium sweet potatoes, cook- 
margarine ed halved or lengthwise 

1, cup lemon juice 1 medium lemon sliced 

% cup light corn syrup 4% cup coconut 


2 tablespoons sugar 
Combine all ingredients and cook in oven at low heat, stirring occasionally 
for about 15 to 20 minutes. 


Note: If desired place potato mixture in lightly greased shallow 11% quart 
casserole. Bake at 350 degrees for 30 minutes. Yield: 6 servings. 


Mrs. IRENE Exum, Newcomers Club 


Dilly Carrots and Beans 
6 servings, % cup each 


3%, cup water 4% pound green beans, fresh 

1 teaspoon sugar 4 carrots, medium-sized 

14 teaspoon salt 1% cup Italian dressing, regular 
% teaspoon dill seed or low calorie 


Combine water, sugar, salt, and dill seed in a saucepan: bring to boiling. 
Wash and trim green beans; leave whole. Add to boiling water. Simmer 5 
minutes. Cut carrots into thin strips 2 to 3 inches long. Add to green beans. 
Boil until both vegetables are tender and liquid is almost evaporated—about 
10 minutes. 

Add Italian dressing and toss to mix well. Serve hot, or chill and use 
in tossed vegetable salads. 

Calorie per servings—about 80 if regular Italian dressing is used; 35 with 
low-calorie Italian dressing. 


U. 8S. Department of Agriculture 


Beets with Orange Sauce 


6 servings, % cup each 2 tablespoons lemon juice 

1% cup sugar 34 teaspoon orange rind, grated 
% teaspoon salt 1 tablespoon butter or margarine 
2 tablespoons cornstarch 2%4 cups beets, cooked or canned, 
3% cup orange juice sliced and drained 


Combine sugar, salt, and cornstarch, mix well. Stir in orange juice. 
Cook until thickened, stirring constantly. Remove from heat. Stir in lemon 
juice, orange rind, and fat. Pour sauce over beets and stir carefully. Heat 
and serve. Calories per serving—about 100. 


U. S. Department of Agriculture 
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DEFINITIONS 


A la snode—In the fashion of; common usage of pie served with ice 
cream, 


Aspic—Used for unflavored gelatin combinations of meat, fruit, and 
vegetables. 


Au gratin—aA crust of cheese or breadcrumbs and cheese combined. 


Bisque—A thick soup made of sea food, or a rich ice cream containing 
powdered nuts or macaroons. 


Bouillon—A clear meat broth, delicately seasoned. 


Brine—aA solution of salt and water, used for preserving meats, vege- 
tables, etc. Other preservatives may be added. 


Broth—A thin soup, or a liquid in which meat, fish, and vegetables 
have been boiled. 

Casserole—either a dish used for baking, or a combination of foods, 
usually with cream sauce baked in such a dish. 

Charlotte—A kind of custard, fruit, gelatin, etc., enclosed in a mold 
of cake, cookies, or lady-fingers. 

Cobbler—A deep-dish fruit pie without a bottom crust but having a 
top crust, roof, or covering. 

Cocktail—An appetizer, either a beverage or a light, highly seasoned 
food, served before a meal. 

Conserve—A fruit preserve made of a combination of fruits, often with 
nuts added. 

Consonunc—A clear, highly-seasoned broth made from two or three 
kinds of meat. 

Cracklings—-The crisp residue of fat, especially hogs’ fat after the lard 
or fat has been cooked out. 

Cream of tartar—Acid potassium tartrate, used in angel food cake to 
make it white and tender. 

Creole—A well seasoned tomato sauce containing green peppers and 
onions. 

Crepe—aA very thin, crisp pancake. 

Croquette—A ball made of diced meat, fowl, fish, etc., coated with eggs 
and breadcrumbs and fried in deep fat. 

Croutons—Cubes of bread, toasted or fried, served with soups, salads, 
or other foods. 





Cruller—A doughnut of twisted shape, very light in texture. 
Curry—A highly-spiced dish introduced from India, characterized by 
the pungent flavor of curry powder. 


Demitasse—A small, after-dinner cup of black coffee. 
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Entreé—A dish served between the chief courses; also the main dish at 
a luncheon. 


Fondue-—A fiuffy preparation made of eggs and milk, usually containing 
breadcrumbs and cheese. 


Frappe—aA liquid mixture from frozen to a mush. 
Fromage—Cheese. 
Gumbo—A soup thickened with okra. 


Jambalaya—A rice and meat or fish cooked together with a Creole 
sauce. 


Marinade—A mixture, usually vinegar or lemon juice and water or 
oil, in which certain foods are seasoned. 





Mousse—A type of dessert frozen with stirring, consisting chiefly of 
sweetened and flavored whipped cream. 


Peppercorn—The whole pepper berry, before grinding. 
Pot liquor—The liquid in which vegetables have been boiled. 
Sorbet——A sherbet made of several kinds of fruit. 


Soufflé—A spongy hot dish, made from a sweet or savory mixture 
(often milk or cheese), lightened by stiffly beaten egg whites. 


Suct—The firm, white fat of the loin and kidney sections of beef. 


Tartar—A sauce made with mayonnaise base with various additions 
such as pickles, relish, onions, etc. 


FLOUR 


1. Cake Flour is milled from “soft”? winter wheat into the finest, most 
delicate of flours. It is ideal to use for all kinds of tender textured cakes 
and some elegant quick breads and cookies. No leavening agent has been 
added to cake flour. Never substitute another flour when the recipe calls 
for cake flour. 


2. All-purpose flour sometimes called plain flour is exactly what its name 
implies. It can be used for all kinds of baking, but not with equally good 
results. All purpose flour cakes are usually sturdier with a slightly coarser 
texture and crumb than cake fiour cakes. No leavening agent has been 
added. 


3. Self-rising flour has the levening (baking powder) and the salt already 
added. When using it for cakes, biscuits, or muffins omit both the leaven- 
ing and the salt called for in the recipe. 


4. Enriched flour is white flour whose protective food valules have been 
improved by adding three B-vitamins and iron during the milling process. 
To be sure you are getting enriched flour look for the word ENRICHED on 
the label. Cake flour, all-purpose flour and self-rising flour should all be 
enriched flour. 


AMOUNTS OF FOODS NEEDED TO SERVE 


FRUITS 

Apples 

Bananas 

Berries (canned) 


Lemons 


Peaches 


Pears 
Strawberries 
Raisins 


VEGETABLES 


Beans, snap 


50 PEOPLE 


Equivalent Weights and Measures To Serve 50 
2-3 medium per lb. 15 to 20 lbs. for sauces, pies 
3-4 medium per lb. 15 lbs. (1 per person) 


6-7 qts. for 8-8 inch pies 


Fruit per crate 4 to 5 medium lemons give 
Large—180 to 300 1 cup juice 
Medium—300 to 420 
Small—440 to 540 


3 to 5 per pound 10-12 Ibs. for slicing 
1 lb. gives 2 cups sliced 
1 bushel equals 48 lbs. 


1 #2 can contains 32-36 halves Depends on number of 
1 #3 can contains 8 to10 halves halves served 


1 qt. yields 3 cups hulled, or 8 to 10 quarts 
1 pt. hulled and mashed 


1 lb. seedless raisins—3 cups 
1 lb. seeded raisins—2% cups 


1 bushel weighs 30 lbs. 10 lbs. 
1 lb. gives 3 cups cut up. 


dried lima 1 lb. gives 6 to 7 cups cooked 5 to 6 lbs. 
dried navy 1 lb. gives 4 to 6 cups cooked 5 to 6 lbs. 


Beets, fresh 


Cabbage, slaw 
cooked 


Carrots 


Lettuce—head 
Onions 
Peas, fresh 
canned 
Potatoes—white 
sweet 


Spinach or 
Turnip Greens 


Tomatoes—fresh 


canned 


4 medium per Ib. 1 peck 
1 lb. raw yields 114-2 cups cooked 
1 bu. equals 52 lbs. 


1 lb. shredded measures 2 qts. 8 lbs. 
4 servings per lb. 12 lbs. 


4 medium carrots per Ib. 
4 to 6 medium carrots per bunch 14 Ibs. 
1 lb. gives 3% cups sliced raw 2% lbs. for strips 
or 2 cups cooked 
4 to 5 heads for garnish 
6 to 8 heads as a salad 


4 medium equal 1 1b. 
1 cup yields 214-3 cups chopped 


1 lb. yields 1 cup shelled 

1 bu. unshelled weighs 30 lbs. 

1 #2 can drained gives 2% cups 10-12 No. 2 cans 
1 #10 can drained gives 12% cups2 No. 10 cans 


3 med. per pound 15 lbs. (1 peck) 
1 bushel equals 60 lbs. diced or mashed 
3 med. per pound 17-20 lbs. 


1 lb. yields 14% cups mashed 


18 lbs. per bushel 1 bushel 


3 to 4 med. per Ib. 10 lbs. for slicing 


1 lug equals 31 Ibs. 
5 No. 3 cans or quarts 


MEATS 


Beef, uncooked 
ground 
cooked ground 
diced cooked 
round steak 


Chicken 
for frying 


roasting 
for salad or 
creamed chicken 


Fish, fresh 


Salmon, canned 
for salad or 
croquettes 


Pork chops 


Bacon 
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Equivalent Weights and Measures 


1 lbs. equals 2 cups 
1 lb. equals 3 cups 
1 lb. equals 4 cups 


1 chicken serves 5 


3 to 4 per Ib. 
15 te 209 strips per lb. 


Ham, fresh or smoked 


Shoulder 


Roast—veal, lamb 


or beef for 
roasting 


Sausage—cakes 


links § or 9 links per lb. 
Weiners 8 to 14 per lb. 
MISCELLANEOUS 


Bread, sliced 


rolls 
Beverages—milk, 
fruit drink, tea 
or coffee 
Cornmeal 


Cheese 


Crackers 
Grits 


Ice Cream 


Potato chips 
Rice 
Salad dressing 


Tea 


Sandwich filling 


16 slices per lb. loaf 
26 slices per pullman loaf 
3 per person 


1 glass or cup per person 
1 lb. equals 3 cups 
1 lb. chopped equals 3 cups 


1 lb. equals 100-120 crackers 


qt. brick cuts 6-8 slices 
gal. bulk—25-30 servings 


1 
1 
1 lb. 5 quarts 
ih 


lb.—2146 cups uncooked 


1 lb. measures 6 cups 


To Serve 50 


Meat cakes—12 lbs. 
Meat loaf—10 lbs. 


For country fried—15 lbs. 


10 chickens—114-2 lbs. 
fully dressed 
6 to 8 hens 5 lbs. dressed 


5 to 6 hens 5 lbs. each 


15 to 20 lbs. 


8 one-lb. cans 
15 lbs. 

5 to 6 lbs. 
15 to 20 lbs. 
12 to 14 lbs. 


15 to 20 lbs. 


8 to 10 lbs. 
6 to 12 lbs. 


9 Ibs. 


6 to 10 loaves 
4 to 6 loaves 
9 dozen 


2% gallons 


3 lbs. for Welsh rabbit 
or sandwiches 


fplb: 
1 one-lb.-package 


7-9 quarts 
2 gallons 


2 lbs. 
3 to 4 lbs. 
1 pt. for mixing with salad 


For iced tea—3 oz. bulk 
tea to 2% gals. water 


2-3 quarts 
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COMPLIMENTS OF 


Anthony of Wilson—Photography, 503 Raleigh Road, Wilson 
Becky’s Fabric Shop, 204 Ward Blvd., Wilson 
Big Jim’s Service Station, Highway #58, Stantonsburg 
J. I. Bovkin and Granger, Rt. 2, Wilson 
J. T. Boykin, Sims 
Cobb Moss and Son, 134 S. Tarboro St., Wilson 
C. S. Whitley’s Market, Stantonsburg 
I. L. Wharton Store, Black Creek 
Kyle Radio and TV, Rt. 1, Lucama 
London Shop, Wilson 
Pridgens Grocery, Macclesfield 
Privette’s Grocery and Market, Black Creek 
Shackelford and Mercer Lumber Co., highway # 264, Walstonburg 
Stantonsburg Barber Shop, Stantonsburg 
Williamson Truck Lines, Inc.. Rt. 2, Sims 
City Grocery, Elm City 
Midwood Motel, highway 301 North, Elm City 
A friend 
Edna’s Beauty Shop, Elm City 
Langley’s Grill, Elm City 
Smith’s Meat Service, Elm City 
A friend 
Thermatic, Inc., Elm City 
Doles Grocery, Elm City 
Myra’s Beauty Shop, Elm City 
Ellen’s Beauty Shop, Rt. 3, Box 48, E*m City 
Baker’s Super Market, Rt. 3, Elm City 
Wooten’s Grocery, Rt 3, Elm City 
J. E. Williams, General Merchandise, Town Creek 
Winifred M. Harris—Stanley Dealer, Town Creek 
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CALORIE CHART 


(Based on average servings unless otherwise stated) 


BEVERAGES 

Carbonated, 6 ounce bottles___._ 80 
Chocolate, hot made with milk_230 
Chocolate: malted. 2 450 
Cocoa, made with milk_______ 200 


Cocoa, half milk with 


























HWAlhAWatere coe i L135 
Coffee, 4: ., bee cere 0 
I¢e-Cream fisodadi 22. 20or 250-350 
Téakc oak . ae 0 
BREADSTUFFS 
Biscuits, 1 small Lat 55 
Breads (1 medium-thin slice) 

Gluten 23% 40 

Vere ce ae ne ee an ee 55 

White 2. SOP 3 60 

Whole-Wheatieieo. 2 eee 60 
Crackers, i averagetez yi 15-25 
Pancakes, 1 pal ENS eee La) 
Rolls (1) 

LAT Cia eee ss ee 100 

DOP 7s UR. oe th Lee Se eA 100 

WEG! iiskee Desh ol De” Sid LG 
Waffle, 1 Coeertcterig  tt t o dW A TY 





CANDY, 1 piece, about 1 ounce 























Candied fruit peel ee ea 
CATE OLG rie ie See ee eee ee 100 
CROCO1S1 6.2 C6es Hiss ets oe ig 
Fudge” = 7 “ es a 
Handee aes. S eS. fey Jie a a oe OD) 
Milk;Chocolate - a2 oe TOU 
CEREALS % cup 
Dry | eee 100 
Oatmeal, cooked POR OL ey tes vse 80 
DAIRY PRODUCTS 
Butter, I tablespoon! 100 
Buttermilk, 6 Ounces 244 85 
Cheese (2 ounces) 
TU GS eee Pe ee ee 210 
Cheddar 22... 3, eC een ee 210 
COLCA L Owe ee pS ee 50 
Pat mesa 2) 2 eee ee 220 
PY OCeGSSCd \ ba te 210 
SWi188 215240 er elie ea Be 210 
Create: ta DlLespOOn .o.22 eee 55 
Cream, light, 1 tablespoon ____ 30 
Cream, sour, 1 tablespoon ____ 30 
Kgeryolk,.60; whiter baa 22 75 
Milks es OUNCES yates en fae hob 
Milk, condensed, sweet, 
latablespoon\.2) Bnei 60 
Milk, evaporated, 4 ounces____175 
Milk, non-fat, 8 ounces.______ 85 











DESSERTS 
Apple-dtuntplin 4s oe 300 
Brown J Betty Vise 2 le Bet 250 
Cake 
Argelfo0diee.t se oe 150 
Chocolateslayer.o2 4 ee See 350 
COnGCE one eaa er ie ee 200 
Cupcakes 25 eau ieee 100 
Doughmiis BAe es 30 
Fruit. 2a ee ee eee 200 
Gingerbread 22 2. oo ee 185 
Pound 23.00 a eee 245 
SHOPECAKG eiftutto2 2] 22 eee 250 
Sponge oe es ee eee 165 
Custards SEC) 175 
Eclair.. chocolatey... 300 
Ice Cream with Ices (% cup) 
Commercial, 04 = ee 175 
Fruit-sherpets7 =.=. 135 
Lemon (eclatin, 92. eee 100 
Pie 
ADpDlOe 222 2 ee eee eee 250 
Berry ee ee ee 290 
Lemon- -meringue Uae, Seelam il 300 
MITC CR teen ee a eee 400 
Pumpkhini a.) 2 peeeree 210 
FATS 1 tablespoon 
Hronch: Lyressine sa se. ee 60 
Tere eco oe ee 8 Oe ee ee 125 
Marearine, 222. ee 100 


Mayonnaise, commercial type _ 95 
Olive Oil aes 
Salad . Oil ees Te 


FISH AND SHELLFISH 


Broiled, poached, or baked lean 

fish such as flounder, had- 

COCK, OF COG. 2 eee 150 
Broiled, poached, or baked fat 

fish such as mackerel, sword- 

fish, salmon or blue-fish 200-300 
For fried fish, add 50 calories. 














Brooketnoue 422 ee 15 
Clams? Dae aioe aes ie 75 
GCodfishwballsicgee ee 20.0 
Godiishy creamedae. 22 200 
Grade 2t2. pee ete te OE ee 100 
Lobster, whole, about 1% lbs.__150 
Lolisterameatiweat eo 90 
Oysteta,.< 6: sr ee ee 50 
Salmons canneday.. 3.22 180 
Sardines; ‘6siseoe.. ote eee 200 
Scallops) 3. ate ee 100 
Shrimp) 2 2.2 eer ie 90 
Tuna, canned, inj ollie 2o25S7 => 230 


Tuna, water-packed 


THE Bricut LEAF CooK Book 185 


FRUITS, % cup unless other- 
wise stated 


Apple, 1 medium-large ______ 90 
Apple, baked with sugar 
Applesauce, sweetened 
Applesauce, unsweetened ______ 50 


aericots, 3- medium 2.2.2.4) 50 
Apricots, canned in sirup.____100 
Apricots, M1T1OCG Se 2 OURS ok 200 
Apricots, water-packed ____ __ 40 
Avocado, % medium ______ 250 
PRP AG Rael nn 8 PAE BY eit 100 
BAaPRPOrries~ <2. 2825 _ 8) 904 40 


Blackberries, canned in sirup__ 90 
Blackberries, water-packed ___- 
Blueberries 
Blueberries, canned in sirup___120 




















Blueberries, water packed_____ 40 
Cantaloupe, % medium ______ 45 
MOS TIGR Decree OES 85 
Cherries, canned in sirup_____ 110 
PPP TI DOTT LOS <2 ewer 25 
Cranberry sauce, 4% cup _____ 115 
Fruit cocktail, canned________ 90 
Pete, 26 Bole O93) Sob! 60 
Grapefruit, canned in sirup_____ 90 
Grapefruit, water-packed _____ 30 
PCO Peet. ROPES) sI AY 80 
Honeydew melon, 1/6 medium __ 50 
SE en oe eee yf | 
Peach, Ii — AREAS ET. AG 
Peaches, canned in sirup______ 90 
Peaches, water-packed _____.-_ 80 
EE ene 5. es. 60 
Pears, canned in sirup _______-— 85 
Pears, water-packed _________ 35 
Persimmon, 1 large ______~ 95 
NR no ae canine 40 
Pineapple, canned in sirup ____— 85 
ERM or came aU 
Plums, canned in sirup_______ 90 
Plums, water-packed —-~-- ae a 
Prunes, cooked with sirup ___~_ 200 
OIC) AR ree |! Bi, 
eT elgg Cl Ca ce cree 35 
Raspberries, frozen ——...-—- 120 
ire W DRSTIOS. Aa ce ee 25 
Strawberries, frozen whole ____110 
PO WOETITG oh oo oe ae ee es Saf 
Watermelon, 1 slice 

6 x % inches —.—~~— FOL EG 
JUICES 4-ounce juice glass 
NSE Fee a ea ee nenrme am aniness 65 
Petits 33> aw eee 32 
Grane, bottied 2.6 5c 80 
braecestrult: <2... apenas 40 


Grapefruit, canned, sweetened. 65 
Grapefruit, canned, 
unsweetened __-__--- _ _~ 40 





Ji Ya i a re ae Be weo 
ict eee oe pe siine emiaea Seok 35 
OFAN N6pscastan, ... 22200? Bis 4 55 
Orange, canned, sweetened _____ 75 


Orange, canned, unsweetened__ 55 
Pineapple, canned, unsweetened 60 
Prane,. bottled .<..... 282 Jee 85 
SOI ACO 26.24 ee wlll 2 SES 


MEATS AND POULTRY 
Average serving, 4 ounces 


Bacon, crisp, 4 slices ________100 











Beef, ground, lean _____ 809 
Beef, roast _ — aun. GSH 
Beefsteak, broiled popes te US 250 
Feefsteak, broiled _____ eet ae eS: 250 
Beef stew hg a eye et ee 300 
Béet tongue {28 see} Fu Ao: 200 
BOWSN Ae .s0i2 DOERSS Ae 250 
Chicken, broiled, % small_____ 135 
Chicken, -roasted’tol2_#o2o8. O14 200 
Géerned. beef 2 BESS ees 250 
Corned-beef hash _____ 190 
Frankfurter, 1 average ______ 100 
THAD BO ee ee 400 
Ham,..bolléd. _..-.. sae e. sesAy 
VG Gy ilejt) a ae 150 
Lambf0ust, leg’ boa 250 
Lamb, roast, shoulder_____ ___300 
Iggvab ‘stew 2. LESTE ETS 
iver... =... M4eg.22tis be : 150 
Luncheon meat, canned __— 320 
Pork chop, broiled _. 250 
Pork, roast, lean. 222.2850 
TULKGY 24S eee ___200 
ere CN ee ec en es Bt 
Weed GC let- Gk. noe ee 225 
MISCELLANEOUS 


Bread crumbs, grated, % cup__170 
Catsup or chilli sauce, 1 ounce 30 


Chowchow __-----~~- +x 15 
Cream sauce, % cup — _ 200 
Ptr iickiee eet Cea ee 


Hard sauce, 1 tablespoon pe oeres Tt 
Jellies and jams, 1 tablespoon 50-70 


Mite 30 tse a ea lg 1 8-280 
Olivoas Vive hk scadeee Pe 
Worcestershire sauce ~- a ee ee 


RICE AND PASTA, 
1% cup cooked 


Woddlegis 4 4 ee eee 60 


Rice, white — - 100 
SANDWICHES, 2 slices bread, 

1 pat butter 
Cheddar cheese 260 
Bacon and fried egg Ad 


Bacon and tomato 
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Bge salad” 222. a eee kt 250 
Bam a6 ara toes y _340 
Ham and cheese ______ 380 
Hamburger ie ae Bee 8400) 
Gheeseburgcernecis: — bees 25550 
Liverwurst —_.. ape e223) (0) 
Peanutebutter 2... 528 __410 
Roast beef _____ 2 340 
Sardine sé seis = _290 
SYRUPS, 2 tablespoons 

Corn 8 as. 1 ee ee we dZO 
Honey _ 2 eee | Peon pera § 200 
Maple ya af 125 
Molasses; light -Setiees denteth 00 
SOUPS 7 lécup 

Bouillon or consommé _______ 15 
Cream soups, canned ________ _ 100 
Cream soups, homemade _____— 200 
‘Pomato soup, cleate tenes. sa22 50 
Vegetable soup —.. 0. See Feet 0 
SUGAR, 1 tablespoon 

Brown ee Oe 50 
White, granulated 2 Aol! Jo 50 
VEGETABLES % cup, no sauce 
Artichoke,....2hisnae jeeny 75 
ASDATASUS #2 See 25 
Beans, baked with pork _______ 170 
Beans, : sréecnyareert esi poe 20 
Beans) kidneye22belinr waens 3 130 
Beans, lima eee “eer MS 















































Beets , torte sealer gee. 2k TE 35 
Broccoli, 4... ee aie oer 22 
Brussels sprouts — Gada mad Mt | Bees 
Cabbage; cooked waa irs st 20 
GAtlOlLS. #2 ..aee ae lating sie PES 
CPA UETT EO WET as ows ein oe ee ed ee 15 
COLOR to. enen te. ee en see lee 0) 
GCOEN +. li Cale leet bia en. eR 80 
Corn, canned, whole-kernel ___ 75 
Cucim Der icees es ee oe dept 0 
Kerplanti. 22 egte. 5S ey AsO 
Endive or escarole ___..__._____ 15 
Lettuce, % head seve ut ig @ WE 
Mushrooms ae eu Sal web 
Mushrooms, canned _—_______ _ 25 
Okan SE i ea 
Qnions jaeseats 8 hee ee ees 15 
Parsley OF re era ee 5 
Barsnips 2 seth cet 3 ee ee 40 
Peas, green be: Ay Fees es 5 
Peas, dried, cooked —_~~~______ 175 
Peppers;< 24 2.5. 222, eben 25 
Potato, baked or boiled _______— 100 
Potato, chips, 20-252. 30244552 8 200 
Potatoes, french-fried ____.____ 275 


Potatoes, mashed, 1 cup scant__200 
Sweet potato, baked or boiled__180 


Bumpkin, canned 2 3a 40 
RadisheSesteu 83 tian ere 10 
Sanerkrautic) 2-2 oe 2 ee ee 20 
SOUASD A ISUMMNCr 22 ee 15 
Squash: wintOte 2) f42244 224, 50 


TOMato 12k ee ee et ee 25 
Turnips 
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